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Sept. 19 . . . .........S . . . ...Freshm an Orientation .............................. ...........S . . .
Sept. 21 . . . . . . . M .  . . . . .  Registration, new stu d en ts...................... ...........M ..
Sept.22 . . . . . .  Registration, old stu d en ts ........................ ...........T . .
Sept. 23 . . . . . ..W... . . .  Instruction begins, 1 p.m........................... ....... W..
Nov. 11 . . . . . ..W... . . .  Midterm grades d u e ................................... ...........W . . .........Nov. 10
Thanksgiving recess:
Nov. 25 . . . . . .  AV. .. ...Instruction suspended, 12:50 p.m.......... ...........W . .
Nov. 30 , .. . . . . M . . . . ..  Instruction resumed, 8 a.m...........................
Christmas recess:
___ M ____ Nov. 29
Dec. 19 . . . . . .  Instruction suspended, 12:50 p.m............... ___ S .......... . . . Dec. 18
Jan. 4 . . . , . . . M . . . . . .  Instruction resumed, 8 a.m...........................
Jan. 23 . . . .........S. . . . .  .First-term instruction e n d s ............................ . . . S ......... . .  Jan. 22
Jan. 25 . . . . . . . M . . . . . .Second-term registration, old students .. . . . M . . . . . . .  Jan. 24
Jan. 26 .........T . . . . . .  Examinations begin ....................................... . . .  . T ........ . . .  Jan. 25
Feb. 3 . . . . . .  Examinations e n d ............................................. . . .  Feb. 2
Feb. 4 . . . . . . T h . . . . . .  Midyear recess .................................................. . . .  . T h . .. . . .  Feb. 3
Feb. 5 . . . . . .  Midyear re ce ss .................................................. . . .  F .........
Feb. 6 . . . .........S . .. . . .  Registration, new stu d en ts .......................... . . . . S ......... . . . Feb. 5
Feb. 8 . . . . .  .Second-term instruction b e g in s ................. . . .  Feb. 7
Mar. 26 . ..........F . . . . . .  Midterm grades d u e .........................................
Spring recess:
, . . . S ......... Mar. 26
Mar. 27 . . . .........S. . . . .  .Instruction suspended, 12:50 p.m.............. . . . . S ......... . . . Mar. 26
Apr. 5 . . . . . . . M . . . . . .Instruction resumed, 8 a.m........................... . . . M . . . .
May 29 . . . .........S. . . . . .Second-term instruction e n d s ...................... , . . . S ......... . . . May 28
May 31 . . . . . . Examinations begin .......................................
June 8 . . .........T . . . . . .  Examinations end ........................................... . . .  . r .........
June 14 . . . . . . . M. . . Commencement D a y ....................................... .
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L IST  OF A N N O U N CEM EN TS In s id e  b a ck  co ver
F o r c o rr e s p o n d e n c e  w i th  th e  S c h o o l, see  n e x t  p ag e .
ler H all, hom e of the School o f H o te l A dm in istra tion . T h e  
Iding’s central section and m uch o f the  aud ito rium  w ing at 
righ t are given over to classrooms, laboratories, and offices, 
ler In n , w hich is to the left and no t shown in  the  p icture, 
uides a practice laboratory for the  students.
CORRESPONDENCE CONCERNING
T h e  academ ic requ irem en ts  fo r  adm issions (see page 56) should be addressed to 
the Ofhce of Admissions, Day H all, Cornell University, Ithaca, New York.
T h e  personal requirem ents fo r adm ission  (see page 57), specifically regarding 
interviews, should be addressed to the Dean, School of H otel Administration, 
Statler Hall.
T h e  program  o f the School, the content of courses, the requirements for gradua­
tion, and questions of financial aid to students should be addressed to the Dean, 
School of H otel Administration, Statler H all.
C redit against the practice requ irem en t should be addressed to the Chairman, 
Practice Committee, Statler H all.
T h e  School’s C om m ittee  on Adm issions m eets in the Dean's office. F requent conferences are 
needed to m ake a careful selection o f studen t applicants, whose records have first been screened 
by the  U niversity’s A dm issions Office. (L e ft to r igh t) Assistant Dean G. IV. L a ttin , Dean Ji. A . 
Beck, and Prof. T . W . Silk. O n the watt to the  rig h t is a portrait o f the late E llsw orth M ilton  
Statler, fo u n d er o f the  S tatler H otels and principa l benefactor o f the  School.
FACULTY
(A s o f  J u ly  15, 1964)
STAFF OF ADMINISTRATION
J a m e s  A. P e r k i n s , A.B., Ph.D ., P resident of the  University
R o b e r t  A. B e c k , Ph.D ., D ean of the School of H otel A dm in istra tion  and  E. M. S tatler Professor 
in  H otel A dm in istra tion
G e r a l d  W . L a t t i n , Ph.D ., A ssistant D ean of the School of H otel A dm in istra tion  and  Professor 
in H otel A dm in istra tion  
K a t h e r i n e  R . Sp i n n e y , B.A., B.L.S., Reference L ib ra rian , School o f H o te l A dm in istra tion
STAFF OF INSTRUCTION 
In the School o f H otel Administration
( T h is  list includes only those m em bers o f the University instructing  staff whose sole responsi­
b ility  is the instruction  o f s tuden ts in  the  School o f H o te l A dm in istra tion .)
H o w a r d  B a g n a l l  M e e k , Ph.D ., Sc.D. i n  Ed., E. M . Statler Professor in  H otel A dm in istra tion , 
E m eritus
F r a n k  H . R a n d o l p h , B.A., M .E., P.E ., Professor in  In s titu tio n a l E ngineering, E m eritus 
Louis A. T o t h , C.P.A., Professor in  H otel A ccounting, E m eritus 
O. E r n e s t  B a n g s , Associate Professor in  Food Facilities E ngineering  
J a m e s  H . B a r r e t t , Ph.D ., C.P.A., L ecturer in  H otel A ccounting
R o b e r t  A. B e c k , Ph.D ., E. M. S tatler Professor in  H otel A dm in istra tion  and  D ean of the  School 
of H otel A dm in istra tion  
M a t t h e w  B e r n a t s k y , Professor in  H otel A dm in istra tion  
L e s l i e  E. B o n d , Cdr., USN (Ret.), L ecturer in  H otel A dm in istra tion  
P a u l  R. B r o t e n , B.S., M.S., Professor in H otel Engineering 
R o b e r t  M. C h a s e , B.M .E., M.B.A., In stru c to r in  H otel Engineering 
V a n c e  C h r i s t i a n ,  A.B., B.S., L ecturer in H otel A dm in istra tion  
C h a r l e s  E. C l a d e l , M.S., C.P.A., Professor in  H otel A ccounting 
R ic h a r d  A. C o m p t o n , B.S.M.E., In stru c to r in  H otel E ngineering  
R o b e r t  E a r l e , A.B., L ecturer in  H otel A dm in istra tion  
M y r t l e  E r i c s o n , M.S., Professor in  H otel A dm in istra tion  
W a l t e r  F o e r t s c h , B.S., L ecturer in  H otel A dm in istra tion
C h a r l e s  F o u r n i e r , President, Gold Seal Vineyards, Inc., H am m ondsport, New York, L ecturer in 
H otel A dm in istra tion
H . V i c t o r  G r o h m a n n , B.S., President, N eedham  & G rohm ann, Inc., L ecturer in  H otel A dm in­
istration
M r s . V a l e r i e  G y r is c o , M.S., L ecturer in H otel A dm in istra tion  
M r s . H e l e n a  P. K e l s e y , M.S., L ecturer in H otel A dm in istra tion
A l b e r t  E. K o e h l , B.S., President, Koehl, L andis & L andon, Inc., New York City, L ecturer in 
H otel A dm in istra tion
G e r a l d  W .  L a t t i n , Ph.D ., Professor in  H otel A dm in istra tion  and  A ssistant D ean of the  School 
of H otel A dm in istra tion
J o h n  D. L e s u r e , B.S., C .P.A ., Senior P a rtn er, H orw ath  & H orw ath , New York City, L ecturer in  
H otel A ccounting
Mrs. B arbara  M. M ai, M.S. L ecturer in H otel A dm in istra tion  (on leave 1964-1965)
W i l l i a m  W .  M a l l e s o n , J r . ,  M anager, Sky top Lodge, Sky top, Pennsylvania, L ecturer in  H otel 
A dm inistra tion  
K e i t h  M c N e i l l , B.S., L ecturer in  H otel A dm in istra tion
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A d r ia n  W . P h i l l i p s , LL.B., Executive Vice P resident, H otel Sales M anagem ent Asssociation, 
L ecturer in H otel A dm in istra tion  
M r s . H e l e n  J . R e c k n a g e l , Ph.D ., Professor in  H otel A dm in istra tion  and E d ito r, School 
Publications
E b e n  S. R e y n o l d s , B.A., B.S., M.S., A ssistant Professor in  H otel A ccounting
C h a r l e s  I. S a y l e s , B.S., M .E.E., Professor in In stitu tio n a l E ngineering
Mrs. E l l e n  C. S e a b u r g , B.S., L ecturer in  H otel A dm in istra tion
J o h n  H . S h e r r y , B.S., LL.B., Professor in  H otel A dm in istra tion
T h o m a s  W . S i l k , A.B., B.S., M.S., Professor in  H otel A dm in istra tion
M r s . L a u r a  L e e  W . S m i t h , Ph.D ., Professor in  H otel A dm in istra tion
K a t h e r i n e  R. S p i n n e y , B.A., B.L.S.. Reference L ib ra rian , School o f H otel A dm in istra tion
J e r e m i a h  J .  W a n d e r s t o c k ,  Ph.D ., Professor in H otel A dm in istra tion
In Other Schools and Colleges o f the University
(T h is  list includes only those m em bers o f the U niversity instruc ting  staff who are directly  
engaged in  g iv ing  courses regularly taken by studen ts  in the  School of H o te l A dm in istra tion .)
A r t h u r  L. B l o o m , Ph.D ., A ssistant Professor of Geology
M r s . J e s s ie  A. B o y s , M.S., Professor in  Food and  N u tritio n , E m eritus
R ic h a r d  D a v is o n  A p l i n , Ph.D ., Associate Professor of M arketing
R o b e r t  L. A r o n s o n , Ph.D ., Associate Professor of In d u stria l & L abor R elations
R i t a  A. C o n n e l l y , M.S., A ssistant Professor of In s titu tio n  M anagem ent
M o r r is  A. C o p e l a n d , Ph.D ., Professor of Economics
J  M i l t o n  C o w a n , Ph.D ., Professor of L inguistics and  D irector o f the  Division of M odern 
Languages
L a w r e n c e  B r y c e  D a r r a h , Ph.D ., Professor of M arketing  
T o m  E d w a r d s  D a v i s , Ph.D ., Associate Professor o f Economics 
R i c h a r d  M. D i a m o n d , Ph.D ., A ssistant Professor of Chemistry 
R o b e r t  H e n r y  E l i a s , Ph.D ., Professor of English
C h e s t e r  H ig b y  F r e e m a n , M.S.A., Associate Professor of E xtension T each ing
Mrs. H e l e n  H . G i f f t , M.S., Associate Professor of Food and  N u tritio n
F r a n k  H . G o l a y , Ph.D ., Professor of Economics
D o n a l d  J a m e s  H a l l , Ph.D ., A ssistant Professor in  Biology
J o h n  D a n i e l  H a r t m a n , Ph.D ., Professor of V egetable Crops
D o n a l d  P. H a y e s , Ph.D ., A ssistant Professor of Sociology
G e o r g e  H .  H i l d e b r a n d , Ph.D ., Professor of Economics
R o b e r t  S. H o l m e s , LL.B., Ph.D ., Associate Professor of A ccounting
J o h n  G r e e n w o o d  B r o w n  H u t c h i n s , Ph.D .. Professor of Business H istory and T ran sp o rta tio n
A l f r e d  E. K a h n , Ph.D ., Professor of Economics
N o r m a n  K a p l a n , Ph.D ., A ssistant Professor of Sociology
R o b e r t  W y l i e  K i l p a t r i c k , M.A., A ssistant Professor of Economics
N i c o l a a s  G .  M .  L u y k x  I I , Ph .D ., A ssistant Professor of P ublic  A dm in istra tion
H a r o l d  B. M a l m g r e n , B.A., A ssistant Professor of Economics
A l a n  K. M c A d a m s , Ph.D ., A ssistant Professor o f Finance
J a m e s  R. M c C o n k e y , Ph.D ., Associate Professor of English
G e o r g e  C o r y  M i l l i c a n , B.F.A., B.Arch, M .F.A., Associate Professor in  H ousing and  Design
R o y a l  E. M o n t g o m e r y , Ph.D ., Professor of Economics
G e o r g e  R . M o r r i s o n , Ph.D ., A ssistant Professor of Economics
C h a n d l e r  M o r s e , M.A., Professor of Economics
D a v id  E .  N o v a c k , B.A., A ssistant Professor of Economics
D a v id  N o v a r r , Ph.D ., Associate Professor of English
A r t h u r  E. N il s s o n , M.B.A.. Ph.D ., Professor of Finance
P a u l  M a r t i n  O ’L e a r y , Ph.D ., Professor of Economics
G e o r g e  E r ic  P e a b o d y , M.S., Professor o f Extension T each ing
F o r r e s t  G o d f r e y  R e a d , Ph.D ., A ssistant Professor of English
R o b e r t  B l a k e  R e e v e s , Ph.D ., A ssistant Professor of Zoology
J o h n  W .  R e p s , A.B., M R .P ., Professor of R egional P lann ing
K e n n e t h  I.. R o b i n s o n , Ph.D ., Professor of A gricu ltu ral Economics
H a r r y  W i l b u r  S e e l y , J r ., Ph.D ., Professor of Bacteriology
S e y m o u r  S m i d t , Ph.D .. Associate Professor of M anagerial Economics and  M arketing  
R o b e r t  M u m f o r d  S m o c k . Ph.D ., Professor of Pomology
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G e o r g e  J .  S t a l l e r , Ph.D ., A ssistant Professor of Economics 
E v e l y n  E. S t o u t , Ed.D ., Professor of T ex tiles and  C lothing 
W i l l i a m  G o o d r i c h  T o m e k , Ph.D ., A ssistant Professor of A gricu ltu ral Economics 
W i l l i a m  B. W a r d , M.S., Professor and  H ead of the D epartm en t of Extension T each ing  and 
In fo rm atio n , E d ito r in C hief of Publications 
J a m e s  C. W h i t e , Ph.D ., Professor of Dairy Industry  
V i v ia n  H . W h i t e , M.A., Associate Professor in T extiles and  C lothing 
J o h n  F. W i l s o n , Ph.D ., Associate Professor of Speech and  D ram a
Visiting Lecturers, 1 96 3 —1 9 6 4
K e n  A n d e r s o n , President, A rt T ex tile  C orporation , H igh land , Illinois 
J o h n  W . B o r h m a n , J r ., G eneral M anager, T h e  C arriage H ouse, Chicago
R ic h a r d  W . B r o w n , Division M erchandise M anager, Federal O perations, Sibley, Lindsay & C urr, 
Rochester, New York 
R o b e r t  M. B r u s h , Senior Vice President, Sheraton C orporation  of America 
C h a r l e s  C h i u s a n o , A ssistant Vice President, H ilton  H otels C orporation
W. D. C h r i s t o p h e r , Public R elations D irector, Am erican R estau ran t C hina Council, East L iver­
pool, O hio
M i l t o n  J . F i r e y , President, M ilton J . Firey & Associates, B altim ore 
D o n a l d  I r w i n , J r ., C onsolidated Foods C orporation , Chicago 
D o n a l d  E. K a s t n e r , President, T h e  C hristopher R yder H ouse, Cape Cod 
J o h n  F. K i n e r k , Executive Vice President, New York State H otel Association 
F o s t e r  M. K u n z , Vice President, Industria l R elations, H o t Shoppes
E. C. L e a c h , President, Jack T a r  H otels
J o s e p h  E. M c D o w e l l , President, Servom ation C orporation , New York City 
H . A l e x a n d e r  M a c L e n n a n , Vice President, H ilton  H otels C orporation 
M a r i l y n n  M o t t o , Design Studios, New York City and M iami, Florida 
E l m e r  O l s e n , Vice President, T h e  P rophet Com pany
P a u l  S o n n a b e n d , Vice President, H otel Division, H otel C orporation  of America 
C u r t  S t r a n d , Vice President-G eneral M anager, H ilto n  H otels In tern a tio n a l 
E d w a r d  J. V i n n i c o m b e , J r ., Vice President, In stitu tio n a l D ivision, M cCormick & Co.
B e r t r a m  W e a l , General M anager, T h e  T uscany H otel, New York City 
J a c k  W i l d e r , Second Vice President, New York State H otel Association 
W i l l i a m  M. W o o d s , A ssistant P ublisher, In stitu tio n s M agazine, Chicago
Mrs. E. M . S tatler enters the  door 
of Statler In n  to a ttend  the an­
nual H o te l Ezra Cornell. H er en ­
trance marks the opening of a series 
of receptions, dinners, lectures, and  
exh ib its— all planned fo r guests in ­
v ited  from  the hotel and restaurant 
industry.
SCHOOL OF HOTEL ADMINISTRATION
IN  1922, at the request of the American H otel Association, a four-year program  
of instruction in the field of hotel adm inistration, the first of its k ind anywhere, 
was established at Cornell University. Later, at the request of the N ational 
Restaurant Association, a program designed especially to m eet the needs of 
prospective restaurateurs was offered. Members o f both Associations have pro­
vided financial support, have found places in their organizations for students 
and graduates, and have on many occasions endorsed the curriculum.
T h e principal benefactor has been the late Ellsworth M ilton Statler, creator 
of Statler H otels. During his lifetim e Mr. Statler gave generously. H is heirs con­
tinued the support until the establishment, under his w ill, of the Statler Founda­
tion, and the Foundation has been generous indeed.
T h e Trustees of the Statler Foundation, Mrs. Statler, Mr. W ard B. Arbury, 
Mr. E. H . Letchworth, Mr. Frank A. McKowne, and Judge M ichael J. M onte- 
sano, donated $2,550,000 to erect and equip a build in g to house the School, 
Statler H all, which was com pleted in 1950. A new w ing housing a larger library, 
additional laboratory facilities, and the 900-seat Alice Statler Auditorium  has 
been com pleted at a cost of $2,300,000. T h e whole structure offers unequaled  
facilities for instruction in hotel and restaurant m anagem ent. T o  provide for 
the adequate m aintenance of the building, the Foundation has also donated an 
endowm ent of $1,250,000. T hese and other gifts, in  support of the E. M. Statler 
Professorship, o f research, and of publications, constitute a total of well over 
$7,000,000.
Other generous benefactors have supplied the impressive array o f scholarships 
listed on pages 75-82, thereby extending endorsem ent and encouragem ent to the 
School and financial assistance to the students.
STATLER HALL
Statler H all is a unique educational building, designed expressly to m eet the 
needs of the faculty and the students of the School of H otel Adm inistration. T he  
building is in three parts: a classroom section, a practice inn, and an auditorium  
with full stage facilities.
T he classroom section, a substantial five-story build ing with 100,000 square 
feet of space, is augm ented by about 50,000 square feet o f additional office, class­
room, and laboratory space in the air-conditioned Alice Statler wing. For instruc­
tion and research in hotel and restaurant subjects, these two sections provide 
nineteen lecture rooms, forty-one offices, six auditoriums, and fourteen labora­
tories, all designed and equipped with the latest m echanical and instructional 
devices. Students also have their own lounge with a fireplace, m ultichannel 
television, radio, and serving pantry.
T he School’s library, the m ost extensive of its k ind anywhere, numbers about 
11,000 volum es on hotel and restaurant operation and related subjects, including  
tire files of leading serial publications in the hotel field, some com plete from  
their first issues, other dating back to the founding of the School. T h e  library
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has been the recipient of many gifts of display materials and personal collections. 
Am ong them are the H erndon collection of 1,600 books, including many rare 
items: the J. O. Dahl M emorial Library; the books of W. I. H am ilton; the 
“Oscar of the W aldorf” (Oscar Tschirky) collection of autographed dinner 
menus and memorabilia; the Pinco collection of menus, dating back to the 
early 1900’s; and the V ehling collection of rare books and prints (about 500 of  
each) depicting the history of food and its cookery, the latter a personal gift 
from Mrs. Statler.
Statler Inn, the practice inn, contains thirty-six transient rooms, each with  
private bath, designed and decorated in the most modern and efficient manner, 
a front office desk, and apropriate lounge areas. Its facilities constitute a 
laboratory, and its activities constitute the exercises for front office practice and 
for instruction in room ing and registration procedures.
Statler Inn has also a formal d ining room seating about 200, five private 
dining rooms seating from eight to 100, two self-service din ing rooms for 100 
to 150, a cocktail lounge, and a ballroom  seating nearly 400. Several comm odious 
kitchens containing a com plete array of modern, stainless steel equipm ent serve 
these d in ing rooms and constitute practice laboratories for the students.
T h e food and beverage operations of the Inn provide the students of restaurant 
management abundant outlets for practical experience in the preparation and  
service of food, wines, and liquors in all types of d in ing rooms, from self-service 
cafeterias and buffets to French service.
Students in hotel and restaurant engineering have the facilities and equipm ent 
of the Statler Inn available for field study. T h e accounting records o f its operation  
provide the basis for class exercises in the accounting courses. T h e problems of 
personnel m anagem ent and hum an relations that arise in the day-by-day 
operation of the Inn become case studies in the courses in  hotel administration. 
T h e School is most fortunate in being able to develop for its students a close 
and intim ate relationship between theoretical and practical instruction through  
the use of Statler Inn.
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HISTORY OF THE SCHOOL
T he School began, in  1922, as a departm ent organized in the then School of 
H om e Economics of the New York State College of Agriculture. After years of 
valued assistance from and close cooperation with the faculty of H om e Eco­
nomics, the erstwhile departm ent became the School of H otel Adm inistration in 
1950 and in 1954 was separated from the State Colleges to become a completely 
independent academic unit w ithin the University, a college in its own right with 
its own faculty and dean.
A single professor m et w ith a class of twenty-one in 1922. T h e intervening  
forty-one years have seen a gradual expansion in the faculty, the curriculum, 
the student body, and the alum ni organization. T h e School now has a full-time 
resident faculty of twenty. These twenty devote themselves exclusively to the 
developm ent of the specialized courses offered by the School and to the instruc­
tion of its students. T hey are fully trained in both the academic and the practical 
aspects of their respective fields. T hey are experienced in hotel and restaurant 
work, and many of them are active consultants to nationally im portant hotel 
and restaurant organizations.
T h e work of the resident H otel School faculty is supplem ented by the services 
of sixteen other persons who offer specialized courses. M any of them  active hotel 
or restaurant executives, lawyers, accountants, or experts in advertising or human  
relations, they come to Ithaca from N ew  York or Chicago at weekly intervals to 
bring, for study and discussion in the classroom, the current problems of their 
daily work.
Altogether the School offers some eighty courses, totaling two hundred and six 
hours, that have been developed by the School and designed expressly to meet 
the needs of its students. In addition, students have access w ithout restriction to 
courses offered by all the other colleges of the University— courses of professional 
and of cultural value— and they are guided and stim ulated to tap generously the 
tremendous educational resources of a great University.
EDUCATIONAL OBJECTIVES
Any program of higher education has two major responsibilities to its students:
(1) to fit them for effective work in the econom ic society of the future in order 
that each may justly claim from that society a reasonable standard of living; and
(2) to provide them with an adequate cultural background against which to per­
ceive the values in and enjoy the living so earned. T hese requirements are met 
in formal education for the business of hotel or restaurant operation. These 
businesses provide good opportunities for well-trained persons, and preparation  
for work in them involves the study of so wide a variety of subject matter as to 
approxim ate a liberal education.
T h e hotel or the restaurant is a com plex institution; its operation calls for a 
wide range of skills, for the use of a variety of products in a large num ber of 
processes. T he guest must be received with cordiality and service; he must be 
provided with a well-lighted, tastefully decorated, comfortably furnished room  
in which the temperature is ideal; and served with appetizing, wholesom e food  
wisely bought, properly stored, and skillfully prepared. H e must have at his 
disposal conveniences of every type: check rooms, public spaces, public stenog­
raphers, radios, television, and exhibition spaces.
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A curriculum adequate to prepare one for the direction of those operations 
and for the provision of those services and equipm ents must draw upon nearly 
every branch of human knowledge. As a consequence, the prospective hotel 
operator studies drawing, physics, bacteriology, sanitation, chemistry, biology, 
engineering, vegetable crops, m eat products, dietetics, food preparation, textiles, 
decoration, law, psychology, personnel managem ent, advertising, and public 
speaking, all in addition to the subjects ordinarily studied in preparation for 
business management.
Each subject is approached by the student with the same focusing interest: 
H ow  does this material relate to hotel and restaurant operation? Breadth of 
training is obtained without dissipation of interest. T he graduate should be a 
well-educated and a socially useful individual.
A weekly lecture series, H otel 
A dm in is tra tion  155, is held in  
the  Alice S tatler A u d ito r iu m  and  
features p rom inen t speakers from  
industry. In  the  photograph be­
low, R obert M . B rush ’34, senior 
vice president o f the Sheraton  
Corporation, addresses the  s tu ­
dents. Inse t above: M r. Brush is 
shown chatting  w ith  studen ts  
during  the  reception held in  the 
a u d i t o r i u m  foyer im m ediately  H  
after his lecture.
DESCRIPTION OF COURSES
E X C E PT  for some general U niversity  courses regu larly  taken by studen ts in  the  School of H otel 
A dm in istra tion  and  included in the  list for th e ir  convenience, all the  courses described herein  are 
arranged  and  given by the H otel School faculty especially for hotel students; in  m any cases they 
are  tau g h t by active ho tel or re stau ran t executives. M any o th er courses are open as electives to 
hotel students: courses in  the  sciences; in  com m unication , language, and  lite ra tu re ; in  economics, 
history, and  governm ent; in m usic, aesthetics, and  philosophy; in  engineering, arch itectu re , 
m edicine, and  law. For full in form ation  regard ing  these la tte r  offerings reference may be m ade 
to the A nnouncem ents of the o th er colleges and  schools of the  U niversity.
ACCOUNTING
T h e  en tire  fou rth  floor of the school section of S tatler H all, e ig h t laboratories and  n ine offices, 
is set aside for the exclusive use o f the  D epartm en t of H otel A ccounting. T h e  lecture  room s and 
laboratories are  fu rn ished  and  equ ipped  w ith  a com plete inventory of hotel office an d  com puting  
m achinery. H otel studen ts also have access to a com plete set of I.B .M . sta tistical m achines, 
includ ing  an eighty-colum n and  a forty-colum n tab u la tin g  m achine as well as sorting, coding, and
verifying machines.
A C C O U N T IN G  (H o te l A ccoun ting  81). C redit 
four hours. R equired . Professor S i l k .
Provides an in troduc tion  to the  princip les of 
general accounting. Practice includes elem en­
tary problem s developing the  theory of ac­
counts. Em phasis is placed on the  ad justing  
jou rnal entries, the w ork sheet, financial sta te ­
m ents, special journals, the  operation  of con­
trol accounts and  the voucher register.
M A N A G E R IA L  A C C O U N T IN G  (H o te l A c ­
coun ting  82). C red it th ree  hours. R equired . 
P rerequisite , H otel A ccounting 81 o r the 
equivalent. A ssistant Professor R e y n o l d s . 
A pplication  of the  p rincip les of accounting to 
several types of pub lic-hosp itality  business con­
cerns. M ajor em phasis is on accounting system 
b u ild ing  w ith  the  purpose o f analysis o f finan­
cial statem ents as a basis of m anagerial deci­
sions. Use is m ade of the  U niform  System of 
Accounts for R estauran ts as adopted  by the 
N ational R estau ran t Association. Practice work 
includes accounting for payroll and  payroll 
taxes, deprecia tion , and  periodic ad ju stin g  and 
closing entries.
B ASIC  H O T E L  A C C O U N T IN G  (H o te l A c­
coun ting  181). C red it fou r hours. R equired . 
Prerequisite , H otel A ccounting 81 and  82. 
Professor C l a d e l .
A study of the U niform  System of Accounts for 
H otels as recom m ended by the A m erican H otel 
Association. A ccounting for the  transactions of 
a 400-room transien t hotel. Study of front-office 
rou tine , the  n ig h t a u d it  and  transcrip t, the 
daily repo rt, and  the  duties of the accountant. 
Practice w ith the  special journals used in 
hotels— the six-colum n jou rnal and the m u lti­
colum n opera tin g  ledger. T h e  p rob lem  involves 
the record ing  of the  transactions for one 
m onth , the  sum m arization , ad justm en t, and 
closing of the  books, an d  the  p rep ara tio n  of 
m onth ly  an d  an n u al sta tem ents therefrom .
IN T E R M E D IA T E  A C C O U N T IN G  (H o te l A c­
coun ting  182). C red it four hours. R equired . 
Prerequ isite , H o te l A ccounting 81. Professor 
C l a d e l .
Problem s arising  in  the  field of in te rm ed iate  
accounting. P ractice includes problem s dealing  
w ith  single en try  accounting; p a rtn e rsh ip  o r­
ganization , operation  and  dissolution; co rpo ra­
tion  accounts and  records; b ranch  accounting; 
accounting fo r m anufactu ring  concerns; and 
in te rp re ta tio n  of financial statem ents.
A U D IT IN G  (H o te l A ccoun ting  183). C red it 
th ree  hours. H otel elective. Prerequ isite , H otel 
A ccounting 182. Professor C l a d e l .
G eneral au d itin g . Practice includes the  p re p ­
a ration  of aud it-w ork ing  papers, balance-sheet 
au d it, de ta iled  au d it, in te rn a l contro l in  gen­
eral, and  the a u d ito r’s repo rt.
FOOD A N D  B E V E R A G E  C O N T R O L  (H o te l 
A ccoun ting  184.) C red it th ree  hours. H otel 
elective. Professor C l a d e l .
A study of the  various systems of food and 
beverage control, an d  precost contro l common 
in the business. Practice is offered in cost 
analysis, sales analysis, special-item  control, 
and ad justm ents to inventory; in  the  p re p a ra ­
tion  of the daily re p o rt and  sum m ary to date; 
and  in the  p rep ara tio n  of m onthly  food and 
beverage reports using figures typical of a 
m oderate-sized hotel.
S tuden ts in  the  School o f H o te l A dm in istra tion  learn u n it record accounting fo r data processing. 
In  the  p icture  above, J u d ith  Shaw ’64 (rear) is pun ch in g  o u t ho tel registrations w hile D avid C. 
D unn, graduate studen t (left), sets the form s for guest billing . A t the right, R obert T . Patterson  
’65 exam ines the  final results, and Ernest F. Steiner (center) selects the n ex t group o f cards for  
billing. Basic research in data processing fo r hotels was w orked ou t through the School’s research 
program  under the d irection o f Prof. C. I . Sayles.
S E M IN A R  IN  F IN A N C IA L  M A N A G E M E N T  
(H o te l A ccoun ting  285). C red it two hours. 
H otel elective. L im ited  to seniors. Best taken 
afte r H otel A ccounting 186. M r. L e s u r e . 
Financial problem s associated w ith  the p u r ­
chase, expansion, and  construction of pub lic  
housing, feeding, and  recreational facilities in 
a typical com m unity are  stud ied  an d  discussed. 
Phases include purchasing  a business, p lann ing  
and  constructing  facilities, p repara tion  and  use 
of special reports, p rivate  versus pub lic  fi­
nancing, bankruptcy , reorganization , consolida­
tion, and  taxation .
IN T E R P R E T A T IO N  OF H O T E L  F IN A N ­
C IA L  S T A T E M E N T S  (H o te l A ccounting  186).
C redit two hours. H o te l elective. O pen to 
upperclassm en and  graduates. Prerequisite , 
H otel A ccounting 181 and  182. M r. L e s u r e . 
A study and  discussion of ho tel balance sheets, 
profit and  loss statem ents, and  typical hotel 
balance sheet and  operating  ratios.
IN T E R N A L  C O N T R O L  IN  H O T E L S  (H o te l  
A ccounting  286). C red it two hours. H otel 
elective. O pen to seniors and graduates and 
to certain  others by perm ission. P rerequisite , 
H otel A ccounting 1 8 1 .  M r. B a r r e t t . 
Discussion of the problem s encountered  in 
d istrib u tin g  the  accounting and  clerical work 
in  hotels so as to provide a good system of 
in te rna l control. Study of m any actual cases 
of the  fa ilu re  of in te rn a l control and  the  an a l­
ysis of the causes of the  fa ilu re. Practical 
problem s and  actual techniques of a func tion­
ing system of in te rna l control as they spe­
cifically apply  to the  School’s S tatler In n  o p ­
eration .
EC O N O M IC S OF F IN A N C IA L  M A N A G E ­
M E N T  (H o te l A ccoun ting  287). C red it three 
hours. O pen to seniors and  jun io rs  by perm is­
sion of the instructor. Prerequisite , Economics 
104. Satisfies economics elective. A ssistant P ro ­
fessor R e y n o l d s .
An in troduction  to the m ethods used to finance 
an  en terprise, includ ing  the  m anagem ent of 
assets and  the d e term ination  of the  needs and 
sources of funds. By extensive use of case 
studies, w ith  special em phasis on the  financing 
of hotel, m otels, and  o th er types of business 
in  the service industries, the studen t will 
develop a basis for de term in ing  a  su itable  
re tu rn  on investm ent.
A C C O U N T IN G  M A C H IN E S  I N  H O T E L S  
(H o te l A ccoun ting  288). C red it one hour. 
H otel elective. Professor C l a d e l .
Discussion of the  place o f accounting m achines 
in  the hotel fron t office; practice w ith  a N a ­
tional Cash R egister Com pany front-office 
posting m achine, M odel 2000, and  M odel 42, 
includ ing  the  posting  of charges an d  credits 
and  the details o f the  n ig h t au d it.
P R O B L E M S I N  H O T E L  A N A L Y S IS  (H o te l
A ccoun ting  189). C red it two hours. H otel 
elective. O pen to upperclassm en and  graduates. 
Practice in  some sta tistical procedures, using 
as illustra tive  m ateria l p rincipally  hotel and
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re stau ran t figures; presen tation  and  in te rp re ta ­
tion; frequency d istribu tions, average, m edian, 
mode, and  m easures of dispersion. Special em ­
phasis is placed on linear correlation  and 
regression.
SP E C IA L ST U D IE S  I N  A C C O U N T IN G  A N D  
S T A T IS T IC S  FO R H O T E L S  (H o te l A ccount­
ing  289). C red it to be arranged . H otel elective. 
P rerequisites, H otel A ccounting 186 and  189 
or equivalent. Perm ission of instructors re ­
qu ired .
Research projects dealing  w ith advanced ac­
counting  statistics and  finance in the  hotel and  
restau ran t industries.
B ASIC  F IN A N C IA L  M A N A G E M E N T  (H ote l 
A ccoun ting  240). C red it th ree  hours. O pen to 
studen ts outside the  School of H otel A dm inis­
tra tion . A ssistant Professor R e y n o l d s .
An elem entary  course covering accounting 
principles, financial sta tem ent, analysis, in ­
vestm ents in  stocks and  bonds, an d  incom e and 
payroll taxes. D esigned fo r the  s tu d en t who 
desires a general know ledge of the  language of 
business and  finance. Practice w ork includes 
developing an  accounting system for a small 
service business, c rea ting  an d  follow ing an 
investm ent portfo lio , and  p rep arin g  federal 
incom e tax  re tu rn s for individuals.
ADMINISTRATION
O R IE N T A T IO N  (H o te l A d m in is tra tio n  100).
C redit two hours. R equired . Professor L a t t i n . 
Designed to o rien t studen ts in  the  life of the 
University and in the  w ork of the  School of 
H otel A dm in istra tion . T h e  laboratory  periods 
in  the S tatler C lub provide students w ith  the 
opportun ity  to gain  experience in  a ll d e p a r t­
m ents of a hotel.
R E S O R T  M A N A G E M E N T  * (H o te l A d m in is­
tra tion  111). C red it one hour. H otel elective. 
Mr. M a l l e s o n .
A lecture course in  the  operation  of the resort 
hotel. C onsideration is given to the  prom otion 
of business, to the provision of services, to the 
operation  of the  d in in g  room , to the e n te r ta in ­
m ent of the  guest, an d  to the  selection, t ra in ­
ing, an d  d irection  of the  employed staff. 
Resorts of the various types, seasons, and 
economic levels are considered.
P SYC H O LO G Y (H o te l A d m in is tra tion  114).
C redit three  hours. R equ ired . Professor L a t t i n . 
A term inal course in basic psychological p r in ­
ciples designed to develop in  the  studen t an 
awareness of the  psychological aspects o f m any 
hotel m anagem ent functions and  to dem on­
stra te  the app lication  of psychological p r in ­
ciples to these functions. Covers all areas of 
general psychology.
PR O B L E M S OF H U M A N  B E H A V IO R  IN  
T H E  H O T E L  A N D  R E S T A U R A N T  I N ­
D U S T R Y  (H o te l A d m in is tra tio n  116). C redit 
two hours. H otel elective. O pen to u p p e r­
classmen and  graduates. P rerequisite , H otel 
A dm in istra tion  114 and  perm ission of the 
instructor.
A consideration of the  social-psychological fac­
tors involving conflict and d ispu te  in  hotels and 
restauran ts . Extensive use is m ade of actual 
case studies w ith in  these industries. In terv iew ­
ing techniques will be discussed and  practiced 
am ong the group.
L A B O R -M A N A G E M E N T  R E L A T IO N S  IN  
T H E  H O T E L  IN D U S T R Y  (H o te l A d m in is tra ­
tio n  316). C red it th ree  hours. H otel elective. 
O pen to upperclassm en and  graduates. P re ­
requisite , Economics 104. (T h is course will 
satisfy the  req u irem en t of elective w ork in 
economics, b u t w hen so counted  i t  m ay no t 
also be counted  as three  hours of H otel elec­
tive.) Professor B e c k .
T h e  developm ent of the  trade  un ion  m ovem ent 
in  the  U n ited  States w ith  special em phasis 
upon the A FL-C IO  un ion  affiliates active in  the  
hotel and  food industry . Case studies are  
included  of d ispu tes and  grievances a ris ing  in  
unionized hotels an d  restauran ts .
H U M A N  R E L A T IO N S  (H o te l A d m in is tra tio n  
217). C red it two hours. H otel elective. Open 
to upperclassm en an d  graduates. Prerequisite , 
H otel A dm in is tra tion  119. M r. F o e r t s c h .
T h e  problem s faced by the  supervisor an d  the 
executive in  m anaging the  h um an  elem ent in 
the  hotel and  re s tau ran t field. D esigned to  give 
the s tu d en t insigh t in to  the  varied  social and  
psychological factors p resen t in  any employer- 
employee re la tionsh ip .
S U P E R V IS O R Y  T R A IN IN G  IN  H O T E L S  
(H o te l A d m in is tra tio n  218). C red it two hours. 
H otel elective. O pen to upperclassm en and  
graduates. Prerequ isite , H otel A dm in istra tion  
119 an d  perm ission of the  instructo r. Mr. 
F o e r t s c h .
Designed for advanced studen ts in  personnel 
adm in istra tion . T h e  class in itia tes an d  develops 
a tra in in g  program  for supervisors. E m phasis 
is placed on p a rtic ipa tion , g roup  discussion, 
and  ind iv idual research. All aspects of the 
supervisory function  are analyzed.
P E R SO N N E L  A D M IN IS T R A T IO N  (H ote l 
A d m in is tra tio n  119). C red it three  hours. H otel 
elective. Prerequ isite , an e lem entary  course in 
psychology. Professor L a t t i n .
* Courses m arked w ith an asterisk are given in a lterna te  years or as the  dem and requires. O ther
courses are ordinarily given a t  least once a  year, b u t in  any  case offerings are ad justed  to  the  requirem ents.
A D M IN ISTRA TIO N  II
A study of the problem s of h u m an  rela tions in  
industry . A survey of the  m ethods and  p ro b ­
lems of recru itm en t, selection, p lacem ent, 
m aintenance; organization  and  governm ent of 
employees.
S E M IN A R  I N  P E R S O N N E L  A D M IN IS T R A ­
T IO N  (H o te l A d m in is tra tio n  219). C redit 
two hours. H otel elective. O pen to u p p e r­
classmen and  graduates. P rerequ isite , H otel 
A dm in istra tion  119 an d  perm ission of in stru c ­
tor. Professor L a t t i n .
A discussion class w hich provides the o p p o r­
tun ity  for students to p u t in to  practice the 
theory and  techniques learned in the elem en­
tary course. Em phasis is placed on u n d e r­
stand ing  an d  practic ing personnel m ethods 
w hich can directly  assist in  contro lling  costs of 
the m an-pow er program .
C LU B M A N A G E M E N T  * (H o te l A d m in is tra ­
tion  222). C red it one hour. H otel elective. 
Open to upperclassm en and  graduates.
A survey of the problem s peculiar to the m an ­
agem ent of city, country, an d  o th e r club 
organizations. Subjects covered are  food and 
beverage m anagem ent in  clubs; com m ittee, 
board of d irectors, and  m em bership relations; 
dues, assessment and  financial m anagem ent. 
T h e  arrangem en t and  prom otion  of social and 
recreational activities are also included.
C O N T R A C T  FOOD SE R V IC E  M A N A G E ­
M E N T  (H o te l A d m in is tra tio n  228). C red it one 
hour. H otel elective.
A n overview of the  rapidly  developing field of 
professional con tract food m anagem ent, in ­
c lud ing  the accounting, legal, m arketing , sales, 
production , and  personnel functions.
C O M M U N IC A T IO N  (H o te l A dm in is tra tion  
238). C red it three  hours. H otel elective. Open 
to upperclassm en and  graduates. Professor 
R e c k n a g e l .
T h e  com position of w ritten  messages used in 
hotels, restauran ts , and  clubs. Includes the 
p repara tion  of letters, m em orandum s, reports, 
and  advertising  by m ail.
R E S T A U R A N T  M A N A G E M E N T  (H o te l A d ­
m in istra tion  251). C red it three  hours. H otel 
elective. O pen to upperclassm en and  graduates. 
Professor B e r n a t s k y .
An analysis o f the p rincipal operating  problem s 
in the restau ran t field. Procedures, approaches, 
and  techniques of m anagem ent are explored 
and  developed th rough  case study, lecture, and 
discussion.
B E V E R A G E  M A N A G E M E N T  (H o te l A d m in ­
istra tion  252). C red it th ree  hours. H otel elec­
tive. O pen to  upperclassm en and  graduates. 
Professor B e r n a t s k y .
Includes a system atic p resen tation  of alcoholic 
beverages, th e ir  h istory, service, sales, and 
control. Lectures, dem onstra tions, an d  field 
trips.
S E M IN A R  I N  H O T E L  A D M IN IS T R A T IO N
(H ote l A d m in is tra tio n  153). C red it two, three, 
o r four hours. H otel elective. O pen to a l im ­
ited  num b er of seniors in  hotel adm in istra tion . 
Those w ishing to register should consult the 
instructor d u rin g  the  preceding sem ester to 
ob tain  perm ission to enroll and to confer re ­
gard ing  problem s chosen for special study. 
H ours to be arranged . Professor B e c k .
SP E C IA L  ST U D IE S  IN  R E S E A R C H  (H ote l
A d m in is tra tio n  253). C red it to be arranged . 
O pen to g raduate  students in  H otel A dm in­
istra tion  only. M e m b e r s  o f  t h e  G r a d u a t e  
F a c u l t y .
Designed specifically for g raduate  students 
w orking on theses or o th er research projects. 
Any m em ber of the g raduate  faculty of the 
School of H otel A dm in istra tion , upon  consu l­
ta tion  w ith  the studen t, m ay be selected to 
d irec t a p a rticu la r prob lem  of special in terest 
to the student.
L E C T U R E R S  O N  H O T E L  M A N A G E M E N T
(H ote l A d m in is tra tio n  155). C red it one hour. 
H otel elective. O pen to a ll classes. T o  be 
taken for c red it each sem ester. U n d er the 
d irection  of Professor B e c k .
A series of lectures given by nonresiden t 
speakers p rom inen t in  the hotel, re stau ran t, 
and  allied  fields.
T O U R IS M  * (H o te l A d m in is tra tio n  56). C redit 
one hour. H otel elective.
Given by a representative of one of the  large 
travel and  tou r d irec ting  organizations. Deals 
w ith  the  volum e and  do lla r value of foreign 
and  dom estic tou ris t and  business travel, the 
areas an d  groups who constitu te  the source 
of tourist business, the  a ttrac tions th a t draw  
them , the  conveyances and rou tings they use. 
and  the m atters of rates, foreign exchange, and 
passport and  h ealth  requirem ents.
D A T A  P RO C ESSIN G  (H o te l A d m in is tra tio n  
58). C red it two hours. H otel elective. P re req ­
uisites, H otel A ccounting 81, 181, 182.
Deals w ith the basic princip les of au tom atic  
d a ta  processing, the  types of equ ipm en t avail­
able, and  the  applications of d a ta  processing 
to hotels and  the  food industry . Students have 
the o p p o rtu n ity  to work w ith  the  system 
operating  in  S tatler H all and  also to become 
acquain ted  w ith  systems operating  in  large 
hotels as well as m u ltip le -u n it organizations.
L A W  OF B U SIN E SS (H o te l A d m in is tra tio n  
171). C red it two hours. R equired . O pen to 
upperclassm en. Professor S h e r r y .
* Courses m arked w ith  an asterisk are  given in a lterna te  years or as th e  dem and requires. O ther
courses are ordinarily given a t  least once a  year, b u t in  any  case offerings are ad justed  to  the  requirem ents.
T h e  School’s library, directed by a fu ll- tim e  librarian, provides studen ts and facu lty  w ith  11,000 books and many periodicals on all 
aspects o f hotel, m otel, restaurant, and in stitu tion  operation.
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A basic course in  business law dealing  w ith 
problem s of practical in te rest to businessmen, 
includ ing  contracts, torts, real and  personal 
property , m ortgages and  liens, negotiable in ­
strum ents, insurance, buying, selling and 
leasing property , wills, estates, and  in h eri­
tances, taxation , and  o ther re la ted  topics.
L A W  AS R E L A T E D  T O  IN N K E E P IN G  (H o ­
tel A d m in is tra tio n  172.) C red it two hours. 
H otel elective. O pen to upperclassm en and 
graduates. Best taken a fte r H otel A ccounting 
182 and  Econom ics 104. Professor S h e r r y .
A study of the laws applicable to the ow ner­
ship and  operation  of inns, hotels, m otels, 
restauran ts , and  o ther places of pub lic  hos­
p ita lity . C onsideration of the  host’s duties to 
guests, lodgers, boarders, tenants, invitees, 
licensees, and trespassers; the exclusion and 
ejection of undesirables; liab ility  for personal 
in ju ries on an d  off the  premises; the concept 
o f negligence; liab ility  for dam age or loss of 
property ; sta tu to ry  lim ita tions of liability; 
lien rights; concession agreem ents; leases; 
c red it an d  collection practices; a rrest and 
de ten tion  of wrongdoers, and  m iscellaneous 
sta tu tes and  adm in istrative  rules and  regu la ­
tions applicable to pub lic  houses. T h e  m aterial 
is treated  from  the p o in t of view of the 
executive responsible for policy and  decision 
m aking.
L A W  OF BU SINESS: C O N T R A C T S , B A IL ­
M E N T S , A N D  A G E N C Y *  (H o te l A d m in is­
tra tion  272). C red it two hours. H otel elective. 
O pen to upperclassm en and  graduates. Best 
taken a fte r H otel A ccounting 182 and  Eco­
nomics 104. Professor S h e r r y .
A study of the fo rm ation , valid ity , enforce­
m ent, and  breach of contracts; sales and  d eal­
ings in  personal property , bailm ents, storage, 
and  sh ipm ent of goods; the laws of p rincipal 
and  agen t and  em ployer and  employee. T h e  
case m ethod is used th roughou t, supplem ented 
by notes and  collateral readings. T h e  a im  is to 
develop skill and  experience in analytical 
th ink ing  as an  a id  and  as a tool in m odem  
m anagerial technique.
L A W  OF BUSINESS: BU SIN ESS O R G A N I­
Z A T IO N — P A R T N E R S H IP S  A N D  C O R P O ­
R A T IO N S  * (H o te l A d m in is tra tio n  274). C red it 
two hours. H otel elective. O pen to upperclass­
m en and graduates. Best taken afte r H otel 
Accounting 182 and  Econom ics 104. Professor 
S h e r r y .
A study of the available forms of business 
organization, w ith  special em phasis on general 
and  lim ited  partnersh ips an d  corporations. 
Com parison of the  relative advantages and 
disadvantages of partnersh ips and  corporations. 
Consideration of the use of lim ited  p a rtn e r­
ships in  hotel an d  m otel syndications; corpo­
ra te  prom otion; financial devices for ra ising
capital; corporate control and  m anagem ent, 
and  the respective righ ts , duties, and powers of 
officers, d irectors, and  stockholders. T h e  aim  is 
to correlate the legal, accounting, taxation , and 
m anagem ent aspects of organized business 
enterprises.
P U B L IC  R E L A T IO N S  A N D  S A L E S *  (H ote l  
A d m in is tra tio n  176). C red it two hours. Hotel 
elective. R ecom m ended for ju n io rs  and seniors. 
M r. E a r l e .
M ethods, approaches, and  techniques of d e ­
veloping a favorable im age for the hotel, p ro ­
m oting  com m unity  and  guest relations, and  
counteracting  the cu rren t dow nw ard trend  in 
occupancy figures.
H O T E L  P R O M O T IO N  * (H o te l A d m in is tra ­
tio n  178). C red it one hour. H otel elective. 
R ecom m ended for upperclassm en. M r. K o e h l . 
A discussion of the  fundam entals of sales 
p rom otion, w ith  special a tten tio n  to the various 
m edium s profitably used by hotels.
SA LE S P R O M O T IO N  * (H o te l A d m in is tra tio n  
278). C red it one hour. H otel elective. Open 
to upperclassm en and  graduates. M r. P h i l l i i p s . 
T h e  hotel sales d epartm en t— its function , o r ­
ganization, records, an d  procedures— is d is­
cussed.
T h e  course is arranged  w ith the cooperation 
of the H otel Sales M anagem ent Associa­
tion. A t each session a d ifferent m em ber 
of the Association, chosen by the  Associa­
tion in consu lta tion  w ith  the  School for his 
expertness in  some one phase of sales p rom o­
tion, discusses th a t phase and  under the 
coord ination  of the in stru c to r leads the  d is­
cussion of the subject.
H O T E L  A D V E R T IS IN G *  (H o te l A d m in is tra ­
tio n  179). C red it one hour. H otel elective. 
O pen to upperclassm en and  graduates. M r. 
G r o h m a n n .
T h e  fundam entals of magazine, new spaper, 
rad io , television, and  ou td o o r advertising; 
d irec t m ail, p rin ted  m ateria l and  publicity; 
and  the  p a r t  each plays in  a coordinated 
business prom otion  program . D etailed  discus­
sions are included of the d ifferent m ethods of 
b u ild in g  business th a t are  being successfully 
used by various types of hotels and  restauran ts . 
T h e  lectures and  dem onstrations also illu stra te  
the m echanical processes of producing  adver­
tising m ateria l, g iving studen ts a w orking 
knowledge of the advantages and  disadvantages 
of each process.
G E N E R A L  SU R V E Y  OF R E A L  E S T A T E * 
(H o te l A d m in is tra tio n  191). C red it two hours. 
H otel elective. Prerequisite , Economics 104 or 
its equivalent.
A survey of the  real estate field, w ith  p a rticu la r 
em phasis on the  economic, legal, and  technical
* Courses m arked w ith  an asterisk are given in a lterna te  years or as the  dem and requires. O ther
courses are  ordinarily  given a t  least once a  year, b u t in  an y  case offerings a re  adjusted  to  the  requirem ents.
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aspects of real estate. Lectures and  problem s 
cover interests in  real p roperty , liens, taxes, 
contracts, auctions, deeds, m ortgages, titles, 
leases, brokerage, m anagem ent, and financing.
S E M IN A R  IN  R E A L  E S T A T E  M A N A G E ­
M E N T * (H o te l A d m in is tra tio n  192). C red it 
two hours. H otel elective. O pen to upperclass- 
m en t and graduates. P rerequ isite , Economics 
104 or its equivalent.
T h e  fundam entals of u rban -land  economics. 
Em phasis is placed upon  the changing ch ar­
acter of the u rb an  economy and  its influence 
upon land  values, developm ent, and  u tilization . 
T h e  aim  is to acq u a in t studen ts w ith the  eco­
nom ic principles governing the  developm ent 
and  u tilization  of land  and  values.
G E N E R A L  IN S U R A N C E  (H o te l A d m in is tra ­
tio n  196). C red it three  hours. H otel elective. 
U pperclassm en and  graduates. M r .  M c N e i l l . 
D esigned to provide the studen t w ith  a com ­
prehensive in troduction  to the  insurance field. 
T h e  em phasis is upon fire insurance, casualty 
insurance, and  m ultip le  peril policies. Such 
topics are covered as the law of contracts as 
i t  relates to insurance; the  fire insurance policy 
and  fire insurance forms; business in te rru p tio n , 
m arine, burg lary  an d  crim e, and  liability  in su r­
ance; ra tes and  ra te  m aking; bonds; negligence 
and  torts; com pensation; package policies; a d ­
ju stm en t o f losses; and  the  types of insurers.
IN T E R IO R  D E SIG N  F O R  H O T E L S  * (H o u s­
ing and  Design 130). C red it two hours. Hotel 
elective. O pen to jun io rs  and  seniors. Associate 
Professor M i l l i c a n .
T h e  m ethods and  procedures in h eren t in  in ­
terio r designing are  stud ied  an d  used w ith  
special em phasis on problem s com m on to 
hotels and  re la ted  pub lic  places. T h e  studio 
problem s, inform al lectures, an d  discussions 
deal w ith  the p lan n in g  of color, fabrics, and 
ligh ting . Em phasis is placed on the  u n d e r­
stand ing  of floor plans and  traffic circulation .
T Y P E W R IT IN G  (H o te l A d m in is tra tio n  37). 
C red it two hours. H otel elective. M r s . S e a b u r g . 
T h e  personal needs of college studen ts are m et 
by th is course in  elem entary typew riting. I n ­
struction  is given in the typing of business 
letters, reports, and  tabulations.
S H O R T H A N D  T H E O R Y  (H o te l A d m in is tra ­
tion  131). C red it four hours. H otel elective.
L im ited  to ju n io rs  an d  seniors. Mrs. S e a b u r g . 
T h e  basic theory of Gregg sho rthand  is com ­
pleted  in  th is course, and  the g roundw ork is 
laid  for d ic ta tion  an d  transcrip tion . E n ro ll­
m ent in  H otel A dm in is tra tion  132 is waived 
if the  s tu d en t passes a typew riting  proficiency 
test d u rin g  the  first week of the  term .
S E C R E T A R IA L  T Y P E W R IT IN G  (H o te l A d ­
m in istra tio n  132). C red it two hours. Hotel 
elective. Mrs. S e a b u r g .
Students who already know the keyboard 
develop sufficient speed and  accuracy to m eet 
business standards. Some instruction  is also 
provided in  filing, dup lica tion , an d  m achine 
transcrip tion .
S E C R E T A R IA L  P R O C E D U R E S (H o te l A d ­
m in istra tion  138). C red it fou r hours. Hotel 
elective. P rerequisites, H otel A dm in istra tion  
131 and  132 o r the equ ivalen t. Mrs. S e a b u r g . 
In stru c tio n  in  the  m ajor secretarial du tie s  and 
office m anagem ent. D ic ta tion  an d  transcrip tion  
speeds sufficient for the  be tte r types of office 
positions are  developed.
P R IN C IP L E S  OF C IT Y  A N D  R E G IO N A L  
P L A N N IN G  (A rch itec ture  710). C red it three 
hours. O pen to upperclassm en. Professor R e p s . 
A review of the  basic influences in  the  d e ­
velopm ent of cities. A general view of the 
theory and  accepted practice of city and 
regional p lann ing , includ ing  a study of the 
social, econom ic, and  legal phases.
M A N  A N D  S O C IE T Y  (Sociology 101). C redit 
th ree  hours. A ssistant Professor H a y e s .
An in troduction  to the  p rincipa l questions, p e r­
spectives, an d  m ethods of sociology. T h e  focus 
of the  course will be upon  the processes which 
m ain tain  the con tinu ity  and  stab ility  of society 
and  co n trib u te  to its change. D etailed  analyses 
w ill be m ade of in stitu tions an d  organizations, 
socialization and  social control. E m phasis will 
be given to contem porary  research in these 
areas.
G E N E R A L  G E O G R A P H Y  (G eology 111).
C red it three  hours. A ssistant Professor B l o o m . 
An in troduc tion  to geography includ ing  space 
re la tionsh ips, w orld clim ates, soils, and  geo­
graph ic  provinces. L and  use, the  n a tu ra l re ­
sources of selected regions, and  trade  in these 
resources will be em phasized.
ECONOMICS AND FINANCE
O f the large num ber of courses in  economics, statistics, sociology, history, and  governm ent 
open to hotel students, only those frequen tly  taken by them  are described here. Full deta ils 
regard ing  the o thers are given in the  A nnouncem en t o f the  College o f A rts  and Sciences. H ours 
an d  instructors a re  to be announced each term .
* Courses m arked w ith an asterisk a re  given in a lte rn a te  years or as the  dem and requires. O ther
courses are ordinarily  given a t  least once a year, bu t in  an y  case offerings are ad justed  to the  requirem ents.
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M O D E R N  E C O N O M IC  S O C IE T Y  (Econom ics
103). C red it th ree  hours. R equ ired . O pen to 
a lim ited  num b er o f freshm en. Associate P ro ­
fessors D o w d , G o l a y , N o v a c k  and  others.
A survey of the  existing  economic order, w ith 
p a rticu la r em phasis on  the salien t character­
istics of the m odern  A m erican economy. Con­
cen tration  is on exp la in ing  and  evaluating  the 
operation  of the  price system as it  regulates 
production , d is tribu tion , and consum ption, and  
as i t  is in  tu rn  m odified and  influenced by 
private o rganization  and  governm ent policy.
M O D E R N  E C O N O M IC  SO C IE T Y  (Econom ics
104). C red it th ree  hours. R equired . P re req u i­
site, Economics 1 0 3 .  Professor K a h n ,  A ssistant 
Professor S t a l l e r ,  and  others.
Economics 104, a  con tinuation  of 103, centers 
on  the de term inan ts of aggregate economic 
activity. T h e  m ain areas stud ied  are  the  m one­
tary and bank ing  systems, the  com position and  
fluctuations of na tional income, and the m ajor 
conditions of econom ic grow th, a ll as in ­
fluenced by m onetary, fiscal, an d  o th e r policies.
F IN A N C E f (Business a n d  P ublic  A d m in is tra ­
tion  104). C red it th ree  hours. O pen to seniors 
and  g raduate  students who have taken Eco­
nomics 104. Perm ission of the  in structo r is 
requ ired . Professor N i l s s o n .
An in troduction  to the princip les and practices 
of finance and  th e ir  app lication  in business and 
pub lic  adm in istra tion . T h e  uses of financial 
instrum ents, problem s of short-term  and  cap i­
tal financing, m ethods of security d istribu tion , 
financial expansion and  reorganization , and 
the  operation  of specialized financial in s titu ­
tions and  money and  cap ital m arkets are 
surveyed.
P R IV A T E  E N T E R P R IS E  A N D  P U B L IC  
P O L IC Y  IN  T H E  M O D E R N  E C O N O M Y  + 
(Business and  P ub lic  A d m in is tra tio n  202). 
C red it th ree  hours. O pen to seniors and g ra d ­
uate  students who have taken Economics 104. 
Perm ission of the in stru c to r is requ ired . P ro ­
fessor H u t c h i n s .
An in teg ra tin g  study of the in terrela tions 
am ong buisness organizations, governm ents, 
and individuals. A tten tion  is given to the 
analysis of some im p o rtan t pub lic  policies im ­
p ing ing  on business an d  to the  problem s of 
exercising socially-responsible business leader­
ship in  A m erican society. M anagem ent and  the 
individual: the philosophy of the  business sys­
tem. M anagem ent and  the organization: p ro b ­
lems of posture and  practices. M anagem ent and  
rivals: problem s of m onopoly and  com petition  
and  of their control. M anagem ent and  cus­
tomers: p rom otional practices and  the  pub lic  
interest. M anagem ent and  public  services: the 
un ique problem s of businesses affected w ith  a 
pub lic  in terest. M anagem ent and  the  na tional
defense: the  unusual problem s of enterprises 
en tru s ted  w ith  radical innovation  an d  technical 
developm ent. M anagem ent and  special pub lic  
objectives: the  use of subsidies to  prom ote 
pub lic  purposes. M anagem ent and  the pub lic  
finances: problem s in  pub lic  expend itu re  and 
taxation . M anagem ent and  W orld  affairs: 
foreign trade, investm ent, and  the in te rn a tio n a l 
problem s of the U nited  States. Lectures and 
cases.
IN T E R M E D IA T E  M IC R O E C O N O M IC  T H E  
O llY  f  (Econom ics 311). C red it fou r hours. 
Prerequisite , Economics 104. A ssistant P rofes­
sor S t a l l e r .
Analysis of the  p ricing  processes in  a private  
en terprise  economy under varying com petitive 
conditions, and  th e ir role in  the allocation  of 
resources and  the  functional d istrib u tio n  of 
na tiona l income.
T R A D E  F L U C T U A T IO N S  f  (Econom ics 312). 
C red it four hours. Prerequ isite , Economics 1 0 4  
or consent of the  instructor. Professor C o p e ­
l a n d , an d  others.
A study of the n a tu re  and causes o f business 
recessions, revivals, and  booms, and  of general 
price trends, together w ith a consideration of 
various a lte rna tive  m ethods of p rom oting  busi­
ness cycle stabilization  and  price stabilization. 
T h e  approach  will be partly  h istorical, partly  
analytical.
P R IC E S  f  (A gricu ltura l Econom ics 315). C red it 
th ree  hours. O pen to jun iors , seniors, and 
g rad u ate  students. A ssistant Professor T o m e k . 
A study of the factors affecting prices and 
m ethods of price analysis.
EC O N O M IC  H IS T O R Y  OF M O D E R N  E U ­
R O P E  f  (Econom ics 322). C red it fou r hours. 
Prerequ isite , Economics 104. Associate Profes­
sor D o w d .
T h e  period  covered is from  the close of the 
M iddle Ages to the present.
A M E R IC A N  E C O N O M IC  H IS T O R Y  (Eco­
nom ics 324). C red it fou r hours. P rerequisites, 
Economics 103-104. A ssistant Professor N o v a c k . 
Analysis of the  m ajor features of the  develop­
m en t o f the A m erican economy from  the late 
colonial period  to the  present. P a rticu lar stress 
will be placed upon  the functional re la tionsh ip  
betw een stru c tu ra l changes in  the  economy and  
political, dem ographic, and social variables.
EC O N O M IC S OF M A N A G E R IA L  D E C ISIO N S  
(A gricu ltura l Econom ics 328). C red it th ree  
hours. Prerequisites, Economics 103 and  H otel 
A ccounting 81 or the  equivalent. Associate 
Professor A p l i n .
Em phasis is on iden tify ing  problem s in  a busi­
ness, recognizing alternatives, and  using eco­
f  W ill sa tisfy  the  requirem ent of elective w ork in economics.
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nom ic d a ta  as guides to m aking decisions in  
ag ricu ltu re  m arketing  firms. P rincipal topics 
include dem and analysis and  sales forecasting; 
cost analysis, estim ation and  control, p ricing 
polices of a firm, and  p lan n in g  capital invest­
m ents. Class discussion is supplem ented by case 
studies to illu stra te  concepts and techniques 
available to m anagem ent to assist them  in 
m aking sound decisions. Prim ary em phasis is 
on  conceptual and  q ua lita tive  approaches, n o t 
on q u an tita tiv e  m ethods.
M O N E Y , C R E D IT , A N D  P U B L IC  P O L IC Y  +
(Econom ics 231). C red it three  hours. P re ­
requisite , Economics 104.
A study of the A m erican financial system w ith 
em phasis on the roles played by com m ercial 
banks, the  federal reserve system, and  selected 
re la ted  financial institu tions. M onetary, credit, 
and financial controls influencing general eco­
nom ic stab ility  are  also exam ined.
F IN A N C IA L  H IS T O R Y  OF T H E  U N IT E D  
S T A T E S  f  (Econom ics 333). C red it four hours. 
P rerequisites, Economics 104 and  th ree  hours 
of A m erican history. Professor O ’L e a r y .
T h e  developm ent of Am erican financial in ­
stitu tions, problem s, an d  legislation from  1650 
th rough  1940. M onetary m edia, bank ing  sys­
tems and operations, pub lic  finance, and  cer­
ta in  p rivate  financial in stitu tions will be ex­
am ined against the  changing  background of 
the Am erican political and  economic system.
P U B L IC  F IN A N C E : R E SO U R C E  A L L O C A ­
T IO N  f  (Econom ics 333). C red it fou r hours. 
Prerequ isite , Economics 104 or consent of in ­
structor. A ssistant Professor K i l p a t r i c k .
An analysis of the  role of governm ent in  a llo ­
cating  resources th rough  taxes, transfer pay­
m ents, and  expenditu res. C riteria  for evalu­
ation  will be developed and app lied  to specific 
polices. A tten tion  will focus on the  federal 
governm ent.
T A X A T IO N  + (A gricu ltura l Econom ics 338). 
C red it three hours. O pen to upperclassm en who 
have taken Economics 104 or the  equivalent. 
A ssistant Professor L u y k x .
A study of the  princip les and  practices of 
pub lic  finance, w ith  em phasis on taxation . 
Am ong the topics exam ined are  the grow th of 
pub lic  expenditu res and its causes; historical 
changes over tim e in sources of revenue; and 
property, inheritance, business, and  personal 
income taxation .
M A R K E T IN G  (A gricu ltura l Econom ics 240). 
C red it th ree  hours. Professor D a r r a h .
A study of how farm  products are m arketed. 
Special a tten tio n  is given to the  consum ption 
of farm  products, factors th a t affect consum p­
tion, m arket channels, operation  of d ifferent 
m arketing  agencies, storage, transporta tion , 
packaging, p roduc t identification , advertising
an d  prom otion, buying, selling, an d  costs. One 
all-day and  two half-day trips are  taken to 
visit m arke ting  agencies.
EC O N O M IC S OF W A G E S A N D  E M P L O Y ­
M E N T  f  (In d u str ia l a n d  Labor R ela tions 241). 
C red it three hours. P rerequ isite , Economics 
104. Professor H il d e b r a n d  an d  Associate P ro ­
fessor A r o n s o n .
Analysis of the  m ajor characteristics o f the 
labo r m arket. T opics include the  labor force, 
theories of wages and  em ploym ent, wage-level 
de term ination  a t the  firm  and  industry  level, 
de term inan ts of trade  un ion  wage policy, and  
com patib ility  of stable prices an d  full em ploy­
m ent, and  generally  the  wage aspects of eco­
nom ic policy.
P R IV A T E  E N T E R P R IS E  A N D  P U B L IC  
P O L IC Y  (Econom ics 331). C red it fou r hours. 
Prerequ isite , Economics 103-104.
T h e  approach  to pub lic  policy in  a private  
en terprise  system in  the lig h t of the  econom ist’s 
concepts o f com petition  and m onopoly. Eco­
nom ic bases for de lineatin g  the pub lic  and 
private  sectors and  the pub lic  regu lato ry  func­
tion . A n analysis and  appraisal o f the  p reva­
lence and  effectiveness of com petition  in  the 
A m erican economy, w ith  p a rticu la r em phasis 
on the  business organization; the  price, p ro ­
duction , an d  m arke ting  policies; and  the 
economic perform ance of a range of industries 
characterized by varying degrees of m arket 
concentra tion  an d  governm ental in terven tion .
C O R P O R A T E  E N T E R P R IS E  I N  T H E  
A M E R IC A N  E C O N O M Y  f  (Econom ics 333). 
C red it three  hours. Prerequ isite , Economics 
104. Professor O ’L e a r y .
An exam ination  of the large A m erican busi­
ness corporation  as an  econom ic in stitu tion . 
A tten tion  is given to the  corporation  as the 
dom in an t device for o rde ring  the a llocation 
and  adm in istering  the  use of econom ic re ­
sources in the U nited  States. A m ong the topics 
treated  are  separation  of ow nership and  m an­
agem ent; segm ents of in terest; reinvestm ent 
of earnings and the savings-investm ent p roc­
ess; the  im pact of taxa tion  on basic decisions; 
the various types of corporation  securities; 
governm ent regu la tion ; the public-benefit cor­
pora tion  as a special case.
IN T E R N A T IO N A L  T R A D E  T H E O R Y  A N D  
P O L IC Y  f  (Econom ics 361). C red it four hours. 
P rerequ isite , Economics 103-104 or consent of 
the instructor. Associate Professor V a n e k . 
Survey of the p rincip les th a t have served as 
guides in the  fo rm ula tion  of in te rn a tio n a l 
trade  and  com m ercial policies. T h e  evolution 
of the  theory of in te rn a tio n a l trade, princip les 
and  practices of com m ercial policy, problem s 
of regional in teg ra tio n  and  customs unions, 
and  in stitu tions an d  practices of state trad ing  
will be emphasized.
t  W ill sa tisfy  the  requirem ent of elective w ork in economics.
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IN T E R N A T IO N A L  M O N E T A R Y  T H E O R Y  
A N D  P O L IC Y  (Econom ics 362). C red it four 
hours. Prerequisite , Economics 103-104.
Survey of the princip les th a t have served as 
guides in  the  fo rm ula tion  of in te rn a tio n a l 
financial policies. T h e  evolution  of the  theory 
of balance of paym ents ad justm en t, in te rn a ­
tional m onetary standards, the  n a tu re  of con­
flicts a ris ing  o u t o f the re la tionsh ip  between 
dom estic economic policies and  ex ternal eco­
nom ic relations, in te rn a tio n a l cap ital m ove­
m ents, economic aid , in te rn a tio n a l m onetary 
institu tions, and proposals for in te rna tional 
m onetary reform s w ill be emphasized.
PRO CESSES OF E C O N O M IC  G R O W T H  A N D  
D E V E L O P M E N T  (Econom ics 372). C redit 
four hours. Prerequ isite , Economics 103-104. 
Professor M o r s e .
A consideration of various con tribu tions m ade 
by economists and others to an understand ing  
of how societies grow and  undergo in stitu tiona l 
change. Q uan tita tive  and  qualita tive  processes 
are distinguished b u t treated  as closely in te r­
dependent. T h e  problem s and  processes of the 
transition  to m odernism  are contrasted  w ith 
those of bo th  o lder and  newer societies of 
various m odern  types. Some possibilities of 
com bining elem ents from  economics and  o ther 
fields to form  a b road  approach to economic 
developm ent are explored.
E C O N O M IC  A N D  BU SIN ESS H IS T O R Y  (B usi­
ness and  P ub lic  A d m in is tra tio n  375). C redit 
three  hours. L im ited  to seniors who have com­
pleted Economics 103-104. Professor H u t c h i n s . 
A study of the evolution of economic o rg an ­
ization and of the role of the  business firm 
therein . A lthough  some a tten tio n  is given 
to earlier times, the p rim ary  em phasis is on the 
period since 1750. T h e  analysis of the  develop­
m ent of business organization , adm in istra tion , 
and  policy proceeds in  p a rt by m eans of h is­
torical case studies. A tten tion  is paid  to the 
re la tions betw een business policies and  the 
rise and  fall of firms and  industries, an d  to 
the  in teractions of business and pub lic  policies. 
T h e  p rim ary  focus is on the U nited  States, 
bu t E uropean  orig ins and  developm ents are 
included when significant.
BU SINESS P O L IC Y  A N D  EC O N O M IC  I N ­
S T A B IL IT Y  f  (Business and  P ub lic  A d m in ­
istra tion  376). C red it three  hours. O pen to 
seniors who have taken Economics 104. P e r­
mission of the  in structo r is requ ired . Assistant 
Professor M o r r is o n .
A study of the  fo rm ula tion  and adm in istra tion  
of na tional policies to achieve economic s ta ­
bility  a t h igh  levels of productive em ploym ent 
and  of th e ir im pact on economic grow th and  
business policy in o u r p rivate  enterprise  
economy. P a rticu lar a tten tio n  is given to p ro b ­
lems posed by the characteristics of business
fluctuations and  by the need for adequate  
guides for action an d  standards for the a p ­
praisal of results. Political and  economic pres­
sures, generated  by this changing environm ent 
to w hich business policy m ust adap t, are  ex­
plored , and  their effects in  b roaden ing  the 
responsibilities of m anagem ent are appraised .
C O M P E T IT IV E  B E H A V IO R  A N D  P U B L IC  
P O L IC Y  f  (Business and  P ub lic  A d m in is tra ­
tio n  377). C red it th ree  hours. O pen to seniors 
who have taken Economics 104. Perm ission of 
the in stru c to r is requ ired . Professor D e 
C h a z e a u .
A study of com petitive behavior in  m arket 
structures im portan tly  affected by large cor­
porate  un its and  organized self-interest groups. 
P a rticu lar a tten tio n  is given to the d e te rm in a­
tion of pub lic  in te rest in  the  fo rm ulation  and 
adm in istra tion  of the law as app lied  to busi­
ness policies and business organization.
B U SIN ESS F O R E C A ST IN G  + (Business and  
P ub lic  A d m in is tra tio n  378). C red it three 
hours. O pen to seniors and  graduate  students 
who have taken Economics 104. Perm ission of 
the  in structo r is requ ired . A ssistant Professor 
M o r r is o n .
T h e  p rim ary  objective is to develop in studen ts 
the  skills and  knowledge needed to p repare  
econom ic forecasts. C onsideration will be given 
to the  forecasting of im p o rtan t general eco­
nom ic indicators such as Gross N ational P ro d ­
uct and  its m ajor com ponents, an d  to the 
analysis of dem and and  supply situations in 
specific industries. L ong-term  projections of 
up  to th irty  years will be considered, as well 
as the  m ore usual short-term  forecasts for a 
q u a rte r or a year ahead.
T R A N S P O R T A T IO N  f  (Business and  P ub lic  
A d m in is tra tio n  575). C red it three  hours. 
L im ited  to seniors. Perm ission of the in ­
struc to r is requ ired . Prerequ isite , Economics 
104. Professor H u t c h i n s .
A study of A m erican tran sp o rta tio n  focused 
on econom ic organization , pub lic  policy, and 
the ra te -m aking  process. T h e  em phasis is on 
the theory and  practice of ra te  m aking in  an 
env ironm ent com plicated by fixed, jo in t, and 
comm on costs, by com petition  am ong differing 
modes of transport, and  by com plex pa tte rn s of 
regu lation . A lthough  prim ary a tten tio n  is given 
to ra ilro ad  economics and  policies, o th er modes 
are  conisdered from  tim e to tim e. R eality  is 
in troduced  by a considerable use of cases. 
Am ong the topics discussed are  ra tes and  the 
location of industry  and  trade, the  theory of 
rates, the  developm ent and  cu rren t con ten t of 
U nited  States in land  tran sp o rta tio n  policy, the 
construction  of ra te  systems, problem s in  com ­
petitive  m arketing , new types o f ra tes and 
services, certain  de ta iled  problem s of reg u la ­
tion, and  the  com plexities o f in te r-carrier re la ­
tions w ith in  a na tional transporta tion  system.
t  W ill sa tisfy  the  requirem ent of elective w ork in economics.
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ENGINEERING
For instruction  in the  field of hotel, m otel, an d  re s tau ran t engineering, S ta tler H all has 
especially designed and equ ipped  lecture  room s, two d ra ftin g  room s, an d  th ree  especially e q u ip ­
ped laboratories, all used exclusively for studying, dem onstra ting , an d  testing  the  m echanical 
equ ipm en t and b u ild ing  com ponents typically used in  hotels and  restau ran ts . In  ad d itio n , S tatler 
H all and  o th er cam pus build ings are  stud ied  from  the view point of physical p lan t m anagem ent.
A variety  of scale models and  p rin ts  of m any actual b u ild in g  floor plans, guest room  a rran g e­
m ents, d in in g  room  seatings, and  k itchen layouts are  u tilized  in  the labo ra to ry  w ork on b u ild in g  
construction  and  operation . Engineering eq u ip m en t includes fire fighting  equ ipm en t, vacuum  
cleaners, full-size ba throom  units , p lum bing  fixtures, p ipe fitting  equ ipm en t, pum ps driven by 
electricity  and  by steam , a h o t w ater heater, v en tila ting  fan equ ipm en t, an oil-fired boiler, m otor 
genera to r sets, a lte rn a tin g  and  d irec t cu rren t m otors, electric  contro l equ ipm en t, w iring  devices, 
m eters, illu m in a tio n  equ ipm en t, and  m echanical re frigeration  testing un its includ ing  com pres­
sors, condensers, an d  refrigeration  controls. Scale models of k itchen  eq u ip m en t a re  also used for 
developing layouts. P lans an d  specifications, as well as catalogs, are  used fo r supplem entary  
references in  hotel and  motel p lann ing .
Jn hotel engineering, a to ta l of 15 hours is the req u ired  m in im um  consisting of five 3-hour 
courses. Courses in hotel engineering chosen beyond the 15-total requ ired  hours m ay be counted 
as H otel electives. T h e  recom m ended sequence for con tinu ity  o f in struction  is:
Fall T erm  Spring T erm
F irst Year ............................... H .E . 460 (or H .E . 461) H .E . 461 (or H .E . 460)
Second Y e a r ..........................................................H .E . 462 H .E . 463
T h ird  Y e a r .................................................H .E . 261, 263 H .E . 262, 264, 266
F o u rth  Year ....................................H .E . 265, 267, 466 Fl.E. 264, 265
F U N D A M E N T A L S  OF H O T E L  E N G IN E E R ­
IN G  (H o te l E ngineering  460). C red it three 
hours. R equired .
Basic arch itec tu ra l an d  m echanical d ra ftin g  
w ith em phasis on freehand  sketching. In tro ­
duction  to food facilities p lann ing  and  p re ­
lim inary  program ing . In te rp re ta tio n  of g ra p h ­
ical presen tation  and  technical com m unication  
as re la ted  to hotel and  re stau ran t problem s.
B ASIC  E N G IN E E R IN G  M A N A G E M E N T  
(H o te l E ngineering  461). C red it three hours. 
R equired .
An objective study of a variety  of technical 
problem s in  physical p lan t m anagem ent. I n ­
troduction  to a rch itec tu ra l and m echanical 
b u ild ing  problem s w ith em phasis on economic 
c riteria . Slide ru le  is used th ro u g h o u t the 
course.
M E C H A N IC A L  A N D  E L E C T R IC A L  P R O B ­
L E M S I  A N D  I I  (H o te l E ngineering  462-463). 
C red it three  hours each term . M ust be taken 
in fa ll-spring sequence. R equired .
A de tailed  study of the  m echanical and  elec­
trical work involved in  com m ercial physical 
p lan t m anagem ent. W ork includes hydraulic 
principles, w ater systems, p lum bing  an d  p ip ­
ing, heating , re frigeration , a ir  conditioning, 
electrical equ ipm en t theory and  practice. E m ­
phasis is on econom ical so lutions to technical 
p roblem s and  coordination  of such w ith a rch i­
tectural, s tru c tu ra l and  decorating  w ork in 
hotel and  re stau ran t facilities.
SP E C IA L  H O T E L  E Q U IP M E N T  (H o te l E n­
g ineering 261). C red it three  hours.
Studies of k itchen equ ipm en t, p lann ing ; lau n ­
dry m achinery, layouts; fire protection; vacuum  
cleaning; g rap h ic  p resen tation .
W A T E R  SY ST E M S (H o te l E ngineering  262). 
C red it th ree  hours.
P lum bin g  systems and  fixtures, w ater tre a t­
m ent, sewage disposal, p ipe fitting, p u m p ­
ing equ ipm en t, an d  th e ir  re la tion  to the 
p lum bing  code.
S T E A M  H E A T IN G  (H o te l E ngineering  263). 
C red it th ree  hours.
Basic p rincip les of h eating  and  ven tilating , 
w ith p ractical applications includ ing  fuels, 
boilers, rad ia to rs , fans, au tom atic  controls.
E L E C T R IC A L  E Q U IP M E N T  (H o te l E ng i­
neering 264). C red it th ree  hours.
E lectrical theory and  practice; eq u ip m en t and 
contro l devices includ ing  m otors, w iring  sys­
tems, elevators, ra te  schedules, illum ination .
H O T E L  P L A N N IN G  (H o te l E ngineering  265). 
C red it th ree  hours. L im ited  to seniors and 
graduates. Prerequ isite : 12 hours of hotel e n ­
gineering  or perm ission of the  instructor. 
Design of the layout for a proposed hotel, 
from  feasibility  study th ro u g h  plans an d  speci­
fications, em phasizing site solu tion , floor plans, 
guest room  layouts, and  the  selection an d  a r ­
rangem ent of equ ipm en t in  all the  various 
departm ents.
Instruction  by Processors Sayles, B roten , and Bangs, Messrs. Chase, C om pton, and Assistants.
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Engineering m anagem ent requires a thorough know ledge o f graphic com m unication . S tudents  
in  ho tel adm inistra tion  gain th is understand ing  n o t only by w orking w ith  actual bu ild ing  b lue­
prin ts b u t also by learning many o f the techniques o f technical d ra fting  and presentation.
H O T E L  S T R U C T U R E S  A N D  M A IN T E ­
N A N C E  (H o te l Engineering 266). C red it three 
hours.
M aterials and  m ethods o f bu ild ing  construc­
tion, repair, and  m aintenance. Em phasis on 
trade  practices, b u ild in g  codes, cost estim ation 
and  m anagem ent responsibility .
R E F R IG E R A T IO N  (H o te l E ngineering 267). 
C red it th ree  hours.
T heory  and  practice of m echanical re frigera­
tion and  a ir  conditioning. T ypical hotel and
re stau ran t applications includ ing  frozen-food 
storage.
S E M IN A R  I N  H O T E L  E N G IN E E R IN G  
(H o te l E ngineering  466). C red it three  hours. 
Prerequ isite , twelve hours of H otel E ngineering 
(including e ith e r the 400 series or 265, 266). 
Perm ission of the  in structo r requ ired .
A project course exam ining in d ep th  the  p ro b ­
lems re la ted  to construction, renovation  design, 
an d  decor of hotel and  re s tau ran t physical 
p lants.
FOOD FACILITIES ENGINEERING
In  ad d itio n  to the general facilities of S tatler H a ll, the  instruction  in  Food Facilities E n ­
g ineering has assigned for its exclusive use a large d ra ftin g  room  w ith  ex tra  large tables. E x ten ­
sive catalog files are  m ain tained  covering the  wide array  of food and  beverage service equ ipm ent. 
N um erous p rin ts  of layouts, specifications, and  photographs of actual projects are  stud ied  as 
exam ples of fundam en tal design as well as deta ils custom arily given on plans. Samples of 
fabricated  equ ipm en t in  cross-section illu stra te  p referred  construction  m ethods. T h e  k itchens of 
S tatler H all and  of o ther cam pus food facilities provide exam ples of typical applications.
Especially p lanned  courses dealing  w ith  mass feeding s ta r t  w ith the  first stages of developm ent 
program ing  and  continue th rough  logical sequence in to  m ore advanced an d  de ta iled  work. 
T h e  studen t com pleting each course in  th is series gains step-by-step the foundation  for p lann ing  
his own food facility.
Course T  erm
F.F.E. 360 Prelim inary  P rogram ing  Second to eigh th
F.F.E. 361 Food Facilities: Analysis, P lann ing , De- T h ird  to eigh th
sign, and  Engineering 
F.F.E. 362 E qu ip m en t Layout and  Design F ourth , six th , e ig h th
F.F.E. 363 Food Facilities E ngineering, Specifications, F ifth  o r seventh
Shop Draw ings, and C ontract Supervision
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P R E L IM IN A R Y  P R O G R A M IN G : P RO SPE C ­
TU S D E V E L O P M E N T  A N D  P R O F O R M A  
R E S E A R C H  (Food Facilities E ngineering  360). 
C red it two hours. H otel elective. Associate 
Professor B a n g s .
Lectures deal w ith  first-stage p lann ing , w hich 
m ust be done by the  ow ner o r his consultant 
in the  p rogram ing  for any project of mass 
feeding. T h e  m any factors w hich m ust be p ro ­
gram ed in  o rder to satisfy all p rincipal objec­
tives are  ou tlined : site selection, m arket a n ­
alysis, k ind of operation , m erchandising p ro ­
gram , and surveys to determ ine the  w ants and 
needs of patrons to be served. Also included 
are research studies to resolve m enu re q u ire ­
m ents, p lan  for the p a rticu la r type of service 
to be employed, create desired atm osphere, 
p rogram  functions of personnel, p lan  m ain ­
tenance, analyze adm in istrative  objectives, and 
develop the  m ajor prospectus. Pro-form a s tu d ­
ies and  feasibility  research ro u n d  o u t the 
over-all coverage of th is in troductory  course.
FOOD F A C IL IT IE S : A N A L Y S IS , P L A N ­
N IN G , D ESIG N , A N D  E N G IN E E R IN G  (Food  
Facilities E ngineering  361). C red it three  hours. 
H otel elective. Associate Professor B a n g s . 
Involves b o th  lectures and  laboratory  work 
and includes: (1) studies o f qua lita tive  and 
q u an tita tive  m ethods of equ ipm en t and sys­
tems evaluation  to determ ine the  functions 
thereof and  to teach the  p roper use, care, and 
m aintenance of all p rincipal food production  
and service facilities; (2) research to evaluate 
and determ ine the type, size, capacity, quality , 
and  q u an tity  of a ll equ ipm en t th a t is to be 
selected a n d /o r  th a t is to be custom  designed 
and  engineered; (3) d e term ination  of all fac­
tors p e rtin en t to the over-all p roject such as 
the arch itec tu ra l, s truc tu ra l, electrical, and 
m echanical features w hich m ust be com plied 
w ith  p lus considerations of applicable  s tan d ­
ards and codes th a t may affect equ ipm en t 
selection and  the food facilities layout; (4) 
schem atic sketch studies of equ ipm en t, work
center, departm ents, and the  o v e ra ll  food 
p roduction  and  service facilities in  p repara tion  
of the p re lim inary  layouts for the  developm ent 
of a m aster p lan . T e rm  p ro jec t involves 
research and  draw ing  tim e to m ake detailed  
p re lim inary  equ ipm en t layouts w ith  o th er re ­
q u ired  descriptive draw ings for the  equ ipm en t 
to be custom  built.
E Q U IP M E N T : L A Y O U T S , D E SIG N , A N D  
W O R K IN G  D R A W IN G S  (Food Facilities E n ­
g ineering  362). C red it three  hours. H otel elec­
tive.* Prerequ isite , Food Facilities Engineering 
361 or perm ission of in structo r. Associate P ro ­
fessor B a n g s .
Lectures, research, an d  laboratory  w ork are 
centered in  the  stu d en t’s project thesis. Each 
studen t program s, plans, and  develops a com­
plete  project. T h is  involves study to: (1) re ­
search the  p ro jec t p rogram  and  draw  up  the 
prospectus; (2) select and  design equipm ent; 
(3) develop layout studies and  com plete the 
m aster p lan  (prelim inary  renderings); (4) d e ­
velop w orking draw ings (contract drawings), 
includ ing  eq u ip m en t and  a rch itec tu ra l plans, 
m echanical plans, eq u ip m en t deta il draw ings, 
and  equ ipm en t schedules w hich are requ ired  
for b idd ing , fabrication , construction, and  in ­
sta lla tion ; (5) bu d g e t estim ate and  a review 
of feasibility  studies.
FOOD F A C IL IT IE S  E N G IN E E R IN G : SP EC I­
F IC A T IO N S , SH O P  D R A W IN G S , A N D  C O N ­
T R A C T  S U P E R V IS IO N  (Food Facilities E n ­
gineering 363). C red it th ree  hours. H otel elec­
tive. P rerequ isite , Food Facilities E ngineering  
362. Associate Professor B a n g s .
Lectures, research, an d  laboratory  w ork in ­
clude the  areas of m ethods an d  de tailed  facil­
ities engineering. T h is  involves studies of gen­
eral and  item ized specifications, b id  analysis 
and  aw ard ing  of contracts, checking and  ap ­
proving shop draw ings, field supervision, in ­
spection, field conferences, p unch  lists, a p ­
proval for acceptance of all facilities, and 
operational instruction .
* This course may be counted as three hours of Hotel Engineering electives.
FOOD AND FOOD SCIENCE
Statler H all provides excellent facilities for instruction  in  all aspects of foods; in the  pu rchas­
ing, storage, p repara tion , and  service of food as well as of wines and  liquors; and  in  basic science. 
Am ong the facilities are: (1) T h e  “ Oscar of the W aldorf” lecture room , a sloping-floor a u d i­
to rium  seating 133, equ ipped  w ith  a laboratory  dem onstra tion  table, sink, and  roll-aw ay range; 
(2) two elem entary  food laboratories, each accom m odating 20 students and  each equ ipped  w ith 
20 stoves and 20 sinks as well as extensive stainless steel w ork spaces and  all necessary m echanical 
equ ipm ent; (3) a 40-place basic chem istry laboratory  and  a 40-place labora tory  for the study of 
the scientific applications of chem ical and physical princip les to food production ; (4) a  lecture 
dem onstra tion  area for instruction  in  the selection and  grad ing  of m eats, pou ltry , and  fish; (5) 
a laboratory  for cu ttin g  and portion ing  m eats, pou ltry , and  fish, supported  by extensive re fr ig ­
e rato r and  freezer storage units, pow er equ ipm en t, and  testing  devices; (6) a series of experi­
m ental kitchens for the testing of recipes and procedures; (7); an especially designed b last freez-
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Every week the  food studen ts plan and carry through an elaborate buffe t supper fo r the guests 
of S tatler In n  and the S tatler Club. T h e  graceful do lph in  ice carving p ictured  above h igh ligh ts a 
display o f cold delicacies. T h e  studen ts in  the  background are arranging hot en tr ie s in  silver 
chafing dishes. T h is  experience enables the studen ts to conduct such affairs w ith  a thorough  
know ledge o f m enu planning , purchasing, food  production  and m erchandising, and also o f cost 
control.
ing cham ber; and (8) the practice kitchens of the S tatler In n  w here the studen ts p repare  under 
instruction  the food for the  various S tatler In n  and  S tatler C lub d in in g  rooms, w hich have seating 
to ta ling  a thousand.
These k itchens are laid  o u t to function both as q u an tity  food production  centers and  as 
tra in in g  centers for prospective hotelm cn and  restau ra teu rs learning food production  on a large- 
q u an tity  basis. T h e  equ ipm en t, all of com m ercial size and  of the  latest design, dup lica ted  in 
gas and  electricity, is so varied th a t the studen t has the o p portun ity  to use and  to analyze a 
wide range of m odern k itchen appliances. T h e  studen t lounge k itchen is designed fo r the use 
of students in sup p o rt of th e ir daily coffee h our and  their parties and receptions.
All of these laboratories are  for the exclusive use of the  School’s hotel and re s tau ran t students. 
T hey  are  designed and  equ ipped  especially for th e ir p a rticu la r teaching functions.
R egula tion  un ifo rm  of w hite  coat, apron, and chef’s cap is furn ished  by the  studen t and is 
required fo r the first food laboratory.
C O M M E R C IA L  FOOD M A N A G E M E N T . I N ­
T R O D U C T IO N  (H o te l A dm in is tra tion  101). 
C red it th ree  hours. R equired . Mr. C h r i s t i a n . 
Provides an in troduction  to the  fundam entals 
o f comm ercial food prepara tion , nu tritio n , 
product identification, and  storage. Presents the 
cu rren t m ethods and  princip les of food p ro ­
duction  as p racticed  by the  food service in ­
dustry. Students ob tain  classroom instructions, 
dem onstrations, and  sm all qu an tity  laboratory 
practice. Food m anagem ent experience is o b ­
tained by periodically operating  the R athskeller 
of Statler In n , where faculty and  th e ir guests 
d ine. Phases covered, on a ro ta tin g  basis, in ­
clude m enu p lann ing , requ isition ing , pricing, 
p reparation , serving, san ita tion , and  perfo rm ­
ance evaluation.
P U R C H A SIN G : FOOD A N D  E Q U IP M E N T  
(H o te l A d m in is tra tio n  118). C red it two hours. 
H otel elective. O pen to jun iors and  seniors. 
Survey of the problem s of purchasing m eat, 
fish, poultry , canned products, fresh and  frozen 
produce, dishes, and u tilities. Speakers are  lead ­
ing m anagers and  purveyors from  the com ­
m ercial food industry . In  add ition  to lectures 
and class p resen tation , careful study is given to 
the  w riting  of a  purchasing  m anual.
Q U A N T IT Y  FOOD P R E P A llA T IO N : M A N ­
A G E M E N T  OF T H E  O P E R A T IO N  (H o te l 
A d m in is tra tio n  201). C red it fou r hours. R e ­
q u ired . P rerequisites, H otel A dm in istra tion  
1 2 0 , 2 1 4 ,  2 1 5 ,  2 2 0 .  M r. B o n d .
C ontinued on page 24.
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Food service m anagem ent s tuden ts test the su itab ility  o f eq u ip m en t and convenience foods for  
hotel and restaurant use. Q uantity  food instructors Leslie E. B ond and Vance Christian explain  
the use o f the electric trunn ion  kettle , the  microwave oven, and the rotary oven.
First-year studen ts learn both sm all and large quan tity  food  preparation and service. In  the 
photograph a group o f freshm en  serve the  d inner prepared by their classmates to Sta tler Club 
m em bers in  the  R athskeller o f S tatler H all.
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“U.S. Choice” round of beef to aProfessor J. J. W anderstock po in ts ou t the m arbling  in  a 
group of studen ts in his meats laboratory in  S tatler Hall.
Upperclassm en in  the  School of H o te l A dm in istra tion  test and develop quan tity  recipes fo r the  
food served in  the  School’s restaurants. H ere a group is show n taking  fu ll-color p ictures to be 
reproduced w ith  the  p rin ted  standardized recipes under the  d irection o f Prof. M yrtle  Ericson.
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Large qu an tity  cooking in the  S tatler Inn  
kitchen of luncheons and  dinners served to 
200 to 350 patrons. T h e  studen t m anager for 
the week plans the m enus, p repares food 
requisitions, supervises p rep ara tio n  and  serv­
ice, and  subm its a rep o rt and analysis on his 
operation . Discussion periods review p rin c i­
ples and  m ethods app lied  in  laboratory  pe­
riods. Q uality  and  cost control are  em p h a ­
sized. T h e  use of standardized form ulas and 
techniques in re la tion  to nonstandardized 
practice is dem onstra ted . T h e  use of, and pres­
en t value of, convenience foods is investigated 
under profit and loss conditions. Sanitary, safe, 
and  economical use of food and of equ ipm en t 
as well as cooking and  serving space are 
stressed.
Students have one m eal in  the cafeteria on 
laboratory  days.
Q U A N T IT Y  FOOD P R E P A R A T IO N : M A N ­
A G E M E N T  OF T H E  O P E R A T IO N  (H o te l
A d m in is tra tion  201 A ). C red it two hours. P e r­
mission of the in stru c to r is requ ired . Mr. 
B o n d .
T h is  course, p lus H otel A dm in istra tion  202 
or 203, may be substitu ted  for H otel A d­
m in istra tion  201 by students who can present 
evidence of extensive experience in  quan tity  
food prepara tion .
Students have one m eal in  the cafeteria on 
laboratory  days.
C LA SSIC A L C U ISIN E  (H o te l A d m in is tra tion
202). C red it two hours. H otel elective. P re ­
requisite , H otel A dm in istra tion  201 or I n ­
s titu tio n  M anagem ent 200, 210 or equ ivalen t 
experience. Professor B e r n a t s k y .
In tern a tio n a l hotel cuisine is system atically 
presented in  this course. T h e  correct u tiliza ­
tion of the  an im al carcass and  of p lan t life 
is dem onstra ted  th rough  the skillful p rep ara ­
tion of a g reat variety of food.
T h e  em phasis is on  unusual appetizers, fish, 
shellfish, o th er entress, pou ltry , and  game, 
w ith the ap ro p ria te  ga rn ish ing  and some 
exh ib ition  desserts. T h e  studen t has the o p ­
po rtu n ity  to observe p rep ara tio n  skill in 
d eta il, p artic ipa te , w rite recipes, w atch cor­
rect service, an d  taste the  p repared  food.
SM O R G A SB O R D  (H o te l A d m in is tra tio n  203). 
C red it two hours. H otel elective. Prerequisites, 
H otel A dm in istra tion  220, Q uan tity  Food 
P reparation  200, 201, 210 or equ ivalen t ex­
perience.
T h e  laboratory  consists of p lann ing , p re p a r­
ing, and  serving the food for a “ glorified” 
buffet o r Sm orgasbord served each Sunday 
evening fo r the S tatler In n  d in in g  room  to 
over two hu n d red  patrons.
A SU R V E Y  OF C O N V E N IE N C E  FOODS 
(H o te l A d m in is tra tion  204). C redit two hours. 
H otel elective. P rerequisites, H otel A dm inis­
tra tion  101, 214, 215 and  perm ission of the 
instructor. M r. C h r i s t i a n .
M ethods of food preservation are reviewed w ith 
special em phasis on the  place of p repared  
foods in  the  com m ercial food operation . T h e  
s tuden t serves, and  evaluates p repared  hors 
d ’oeuvres, salads, soups, entrees, desserts, and 
vegetables from  the  stan d p o in t o f qua lity , cost, 
and m enu adap tab ility .
IN T E R N A T IO N A L  H O T E L  C U ISIN E  (H o te l
A d m in is tra tio n  205). C red it three  hours. H otel 
elective. O pen to upperclassm en and  graduates. 
Professor B e r n a t s k y .
In tern a tio n a l ho tel cuisine is system atically 
presented. T h e  correct u tiliza tion  of the  anim al 
carcass and  of p lan t life is dem onstra ted  
th ro u g h  the skillfu l p rep ara tio n  of a wide 
variety o f food. T h e  s tu d en t has the  o p ­
p o rtu n ity  to observe p rep ara tio n  skill in  d e ­
tail, w rite recipes, w atch correct presentation  
and  service, an d  taste the  p repared  food.
M E A T S , P O U L T R Y , A N D  F ISH  (H o te l A d ­
m in istra tio n  206). C red it three  hours. R e ­
q u ired . Professor W a n d e r s t o c k .
Deals w ith  the  m ajor phases o f m eats, p o u l­
try, and  fish from  the hotel, re stau ran t, club, 
and  in stitu tio n a l standpo in t; n u tritiv e  value, 
s tru c tu re  and  com position, san ita tion , selec­
tion and  purchasing, cu tting , freezing, cooking, 
carving, and  m iscellaneous topics. R equired  
three-day field tr ip  to v isit purveyors in  New 
York City included. Estim ated cost for this 
tr ip  ranges betw een $30 and  $40.
C H E M IS T R Y  (H o te l A d m in is tra tio n  214).
C red it five hours. R equired . Professor S m i t h  
and  staff.
Includes a general study of the  laws and 
concepts o f chem istry based upon  the com ­
m on elem ents and  the app licatio n  of these 
concepts to food technology.
C H E M IS T R Y  A N D  I T S  A P P L IC A T IO N  T O  
FOOD P R O D U C T S  (H o te l A d m in is tra tio n  
215). C red it five hours. R equ ired . P rerequisite , 
H otel A dm in istra tion  214 or equivalent. Profes­
sor S m i t h  an d  staff.
Basic organic  chem istry p rincip les are  tau g h t 
w ith  special em phasis on the  chem istry of 
fats, carbohydrates, proteins, flavorings, p ig ­
m ents, an d  the  ro le of food additives.
FOOD P R E P A R A T IO N  (H o te l A d m in is tra ­
tio n  220). C red it th ree  hours. R equired . P re ­
requisites, H otel A dm in istra tion  101 o r its 
equivalent; H o te l A dm in istra tion  206 desira ­
ble. Professor E r ic s o n  and  Mrs. K e l s e y .
An advanced foods course w hich gives ex ­
perience in  cu rren t m ethods an d  principles 
of food p rep ara tio n , variety  an d  garn ish  of 
foods adap ted  to ho tel and  re s tau ran t service. 
Special em phasis is placed on sm all an d  large 
q u an tity  recipe developm ent an d  testing.
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FOOD S E L E C T IO N  A N D  P U R C H A SE  (In s ti­
tu tio n  M anagem ent 220). C red it th ree  hours. 
H otel elective. O pen to jun iors and  seniors. 
Perm ission of in stru c to r requ ired . A ssistant 
Professor C o n n e l l y .
A discussion of sources, standards of quality , 
grades, m ethods of purchase, care, and  sto r­
age of various classes of food. A one-day trip  
will be included. E stim ated  cost, $4.
S A N IT A T IO N  I N  T H E  FOOD SE R V IC E  
O P E R A T IO N  (H o te l A d m in is tra tio n  221). 
C red it one hour. H otel elective. Mr. B o n d  and 
Professor W h i t e .
T h e  causes and  prevention  of food poisoning 
are stressed. Included are the aesthetic, m oral, 
and  legal responsibilities involved in  p resen t­
ing  sanitary  food to patrons as well as the 
profit and  loss factors.
FOOD P R E S E R V A T IO N  * (H o te l A d m in is tra ­
tio n  226). C red it two hours. H otel elective. 
Covers the  general principles of food pres­
ervation; drying and  dehydration  of foods; 
re frigeration  above and  below freezing; pas­
teurization; canning; ferm entation ; sa lting  
and  pickling; sm oking and curing; food pres­
ervation  w ith  chem ical additives and  w ith 
rad iation .
C A T E R IN G  F O R  SP E C IA L  F U N C T IO N S  
(H o te l A d m in is tra tio n  254). C red it two hours. 
H otel elective. Professor B e r n a t s k y .
T h e  system atic presen tation  of catering  to 
special functions. Em phasis is placed on m ax i­
m um  sales po ten tia l th rough  use of existing 
facilities. Lectures and  dem onstra tions on b a n ­
q u e t layout, menus, service, and sales.
FOOD A N D  B E V E R A G E  M E R C H A N D IS IN G  
(H o te l A d m in is tra tion  122). C red it two hours. 
H otel elective. O pen to upperclassm en and 
graduates.
M enu developm ent and pricing w hich includes 
m enu construction, establish ing m erchandis­
ing policy, se tting  and  m ain tain ing  standards, 
and beverage m erchandising. Also, covered are 
p roduct developm ent, selling and  hand ling  
catering  and  function  business, m erchandising 
techniques and policy, and  prom otion of bever­
age sales.
C O M M E R C IA L  A IR L IN E  FEE D IN G  * (H ote l 
A dm in is tra tion  123). C red it one hour. H otel 
elective.
A survey of a grow ing and  im p o rtan t seg­
m ent of the food service industry . Goes be­
yond in-flight food service, covering custom er 
service, reservation-term inal and  in-flight serv­
ice, a irline  sales prom otion, and a com parison 
of dom estic an d  in te rn a tio n a l a irline  opera­
tions.
M E N U  P L A N N IN G  * (H o te l A d m in is tra tion  
124). C red it one hour. H otel elective. 
Principles o f m enu p lan n in g  for hotels, res­
tau ran ts, clubs, and in stitu tio n a l service, w ith 
em phasis on  h istory and developm ent, types 
and  uses, fo rm at and  organization , an d  pricing 
aspects.
SP E C IA L  P R O B L E M S IN  FOOD (H ote l 
A d m in is tra tio n  353). Spring term . C red it one 
hour. Perm ission of instructors requ ired . P re ­
requisites, H otel A dm in istra tion  120, 220, 206,
214, 215, and  201. Professors E r ic s o n  and 
W a n d e r s t o c k .
A sem inar course for upperclassm en and  g rad u ­
ate  students designed to exam ine in detail 
various aspects of food and  food service in 
hotels, restauran ts , clubs, and  institu tions.
G E N E R A L  B A C T E R IO L O G Y  (Bacteriology 
101). C red it six hours. H otel elective. P re req ­
uisite, C hem istry 102 or H otel A dm in istra tion
215. Professor Se e l e y  and assistants.
A n in troducto ry  course; a general survey of 
the field of bacteriology, w ith the fu n d a ­
m entals essential to fu rth e r work in  the 
subject.
G E N E R A L  B IO L O G Y  (B iology 101). T h ro u g h ­
o u t the year. C red it three  hours a  term . As­
sistan t Professor H a l l .
Designed to acqua in t students m ajoring  w ith in  
o r outside the  anim al and  p lan t sciences w ith 
the established princip les of biology, and  w ith 
the body of research th a t led to the fo rm u ­
lation  of these principles.
H U M A N  N U T R IT IO N  (Food and  N u tr itio n  
192). C red it three hours. H otel elective. 
P lanned  for studen ts n o t enrolled in the Col­
lege of H om e Economics who have had  no 
previous college course in hum an  n u tritio n . 
Associate Professor G i f f t .
A study of the  n u trien ts  essential to hum an 
life and w ell-being, their functions in  m etab ­
olism  and  th e ir sources in  food. T h e  app lica­
tion of this in form ation  to the significant re la ­
tionship  betw een food hab its and  health .
H U M A N  P H Y SIO L O G Y  (Zoology 242). C red it 
three hours. Prerequ isite , a previous course, in 
e ith e r college o r h igh  school, in  biology and 
chem istry. A ssistant Professor R e e v e s .
An analysis of the  functions of the hum an 
body. T h is  survey will include blood and  
the c irculatory  system, nerve, muscle, kidney, 
respiratory  system, digestive trac t, endocrine 
and  reproductive organs, central nervous sys­
tem , an d  the organs o f the special senses. E m ­
phasis will be placed on in te rac tion  of systems 
and  regulatory  m echanisms.
* Courses m arked w ith an asterisk are  given in a lterna te  years or as the  dem and requires. O ther
courses are ordinarily  given a t  least once a year, bu t in any  case offerings are  ad justed  to  the  requirem ents.
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H A N D L IN G  A N D  M A R K E T IN G  OF VEG E­
T A B L E S  (V egetable Crops 212). C red it three 
hours. H otel elective. Professor H a r t m a n . 
T h e  h an d lin g  of vegetables from  harvest, 
w hether for fresh m arket or processing, th rough  
the m arketing  channels to the consum er; p e r­
sonnel, facilities, m achinery, and  organization 
of the industry ; qua lity  m easurem ents and 
grade standards; federal, state, and o th er reg u ­
lations; princip les and  practices in precooling, 
storage, packaging, prepackaging, o th er types 
of handling .
E C O N O M IC  F R U IT S  OF T H E  W O R L D  *
(P om ology 301). C red it th ree  hours. H otel 
elective. Professor S m o c k .
A study of all species o f fru it-b earin g  p lants 
of economic im portance, such as the  date , 
the banana, the  c itrus fru its, the  n u t-b ea r­
ing trees, and  the newly in troduced  fruits, 
w ith special reference to th e ir cu ltu ra l re ­
qu irem ents in the  U n ited  States an d  its insu lar 
possessions. A ll fru its  n o t considered in  o ther 
courses are  considered here. Designed to give a 
broad view of w orld pom ology and  its re la ­
tionsh ip  w ith  the  f ru it  industry  of New York 
State.
HOSPITAL ADMINISTRATION
Students enrolled  in  the  School of H otel A dm in istra tion  who look forw ard to w orking in  the 
hospital field m ay enroll in  courses offered in  C ornell’s Sloan In s titu te  of H osp ita l A dm in is­
tra tion , w hich is supported  by a g ran t o f $750,000 from  the A lfred  P. Sloan F oundation . Com ­
plete deta ils of the courses are given in  the  A nnouncem en t o f the  G raduate School o f Business 
and P ublic  A dm in istra tion .
HOUSEKEEPING
H O T E L  H O U S E K E E P IN G *  (T ex tile s  104a).
C red it one hour. H otel elective. O pen to 
upperclassm en.
An ou tline  of the  responsibilities and  tech­
niques o f the housekeeping departm en t; the  
selection and  purchase of equ ipm en t and 
m aterials; the  selection, train ing , and  super­
vision of dep artm en t personnel.
IN T E R IO R  D E SIG N  FO R H O T E L S  * (H ous­
ing and  Design 130). C red it two hours. H otel 
elective. Associate Professor M il l i c a n .
(For course descrip tion , see A dm inistra tion , 
page 14.)
T E X T IL E S  F U R N IS H IN G S  (T e x tile s  370).*
C red it three  hours. H otel elective. Professor 
St o u t  and  Associate Professor W h i t e .
B rief survey of w orld trade  conditions and 
influence on textiles supplies and  m arkets. 
U nited  States tex tile  fibers, classification, and 
general p roperties. Types and  qualities of 
widely used tex tile  furn ish ings such as b lan ­
kets, sheets, table  linen , m attresses, rugs, 
drapery , upholstery  fabrics, and  curta ins. 
M ethods of m anufactu re  and  m arke ting  spe­
cific to the p roduction  an d  d istrib u tio n  of 
these articles.
Specifications, standards, and  federal and 
state legislation p e rta in in g  to th e ir sale and 
use. R elation  of fiber, finish, and  processing 
to price, specific end-use, and  m aintenance.
LANGUAGE ANI) COMMUNICATION
A n extensive variety of courses in the  a r t  of com m unication , in  E nglish com position, in  pub lic  
speaking, in  the  fluent use of foreign languages, and in  the  lite ra tu re  of the  E nglish  and  o ther 
languages, is open to election by hotel students. Space for the  descrip tion  of only a few of 
them  is available here. Fu ll deta ils regard ing  the  o thers will be found  in the A n nouncem en t of 
the  College o f A rts  and Sciences. Particu larly  notew orthy for the  hotel s tu d en t are  the very 
effective conversational-m ethod courses in  m odern  languages. Six sem ester hours of foreign lan ­
guages may be counted  am ong the req u ired  hotel electives.
IN T R O D U C T O R Y  CO U RSES IN  R E A D IN G  O R A L  A N D  W R I T T E N  E X P R E S S IO N  (Ex- 
AN1) W R IT IN G  (E nglish  111-112). T h ro u g h - tension T each ing  100). C red it two hours. Ac- 
o u t the  year. C red it th ree  hours a term . cepted for requ ired  expression. O pen to jun iors 
R equired . E nglish 111 is prerequ isite  to 112. and  seniors. Associate Professors F r e e m a n  and 
Associate Professor M c C o n k e y  an d  others. M a r t in  an d  staff.
Practice in  w riting . C areful study of works by Practice in  oral and  w ritten  p resen ta tion  of 
a  sm all num b er of m odern  w riters. topics in  ag ricu ltu re  and  o th e r fields, w ith
* Courses m arked w ith  an asterisk are given in a lterna te  years or as th e  dem and requires. O ther
courses are ordinarily  given a t  least once a  year, b u t in  any  case offerings are  ad justed  to  the  requirem ents.
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criticism  and  ind iv idual appoin tm ents on the 
technique of pub lic  speech. Designed to e n ­
courage in te rest in  pub lic  affairs, and , th rough  
dem onstrations and the use o f g raph ic  m ateria l 
and  o th er forms, to tra in  for effective self- 
expression in  public . Special tra in in g  is given 
to com petitors fo r the  E astm an prizes for 
public speaking and  in the Rice D ebate contest.
O R A L  A N D  W R I T T E N  E X P R E S S IO N  (E x ­
tension T each ing  101). C red it two hours. 
Accepted for req u ired  expression. P rerequisite , 
Extension T each ing  101, o f w hich 102 is a 
con tinuation . Professor P e a b o d y  and  Associate 
Professor F r e e m a n .
A p a rt o f the work consists of a study of 
parliam entary  practice.
P U B L IC  SP E A K IN G  (Speech and  D ram a  
201). C red it th ree  hours. Accepted for re ­
qu ired  expression. N o t open to freshm en, or 
to studen ts who have taken Speech and D ram a 
1 0 3  o r 1 0 5 .  Professor W i l s o n  an d  others. 
Designed to he lp  the  studen t com m unicate his 
convictions and  ideas effectively in  oral d is­
course. Study of basic princip les of expository 
and  persuasive speaking w ith  em phasis on 
selecting, evaluating , and  organizing of m ate ­
rials, and  on sim plicity  and  directness in  style 
and  delivery. Practice in  p rep ara tio n  and 
delivery o f speeches on cu rren t issues, in  re ad ­
ing aloud, and  in  chairm anship; study of ex­
amples; conferences.
T h e  services o f the  Speech C linic a re  avail­
able to those students who nered  rem edial 
exercises. Students whose native language is 
n o t English m ust ob ta in  special clearance 
from  the D epartm en t o f Speech and  D ram a 
before registering .
T H E  T W E N T IE T H  C E N T U R Y  (E nglish  
225-226). T h ro u g h o u t the  year. C red it th ree  
hours a  term . F irst term  no t prerequ isite  to 
the second. A ssistant Professor R e a d . B ritish 
and A m erican w riters. Fall term : Dreiser, 
O ’Neill, Joyce, Yeats, Law rence, Forster, and
others. Spring term : Frost, E lio t, A uden,
H uxley, W augh, Hem ingw ay, Fau lkner, and 
others.
T H E  A M E R IC A N  L IT E R A R Y  H E R IT A G E
(E nglish  229-230). T h ro u g h o u t the year. 
C red it th ree  hours a term . O pen to fresh ­
m en who have com pleted E nglish  113 or 
exem pted English 112. Professor E l i a s  and 
others.
A study of A m erican lite rary  m asterpieces, 
together w ith certain  B ritish works chosen 
because of th e ir  relevance to A m erican w riting . 
F irst term : to the  Civil W ar. Second term : the 
past h u n d red  years.
T h e  mastery o f a foreign language is a m ark  
o f a w ell-educated m an or w om an. For the  
hotelm an a second language is particularly  
desirable.
A t  Cornell the foreign languages are taugh t by 
modern m ethods that place special em phasis on  
speaking and understanding  the spoken lan­
guage. T h e  daily classes are kep t sm all. N a tive  
speakers and playback machines are extensively  
used.
F R E N C H , E L E M E N T A R Y  C O U RSE (French  
101). C red it six hours.
G E R M A N , E L E M E N T A R Y  CO U RSE (G er­
m an  101). C red it six hours.
IT A L IA N , E L E M E N T A R Y  C O U RSE (Ita lia n  
101). C red it six hours.
JA P A N E SE , E L E M E N T A R Y  CO U RSE (Ja p ­
anese 101). C red it six hours.
P O R T U G U E SE , E L E M E N T A R Y  CO U RSE
(P ortuguese 101). C red it six hours.
R U SSIA N , E L E M E N T A R Y  CO U RSE (R ussian  
101). C red it six hours.
SP A N IS H , E L E M E N T A R Y  CO U RSE (Spanish  
101). C red it six hours.
COURSES OF CULTURAL VALUE
T h e  professional courses req u ired  in  the cu rricu lum  of the  School of H otel A dm in istra tion  
have m uch of general educational value. Students o f the  School have open to them , in  add ition , 
literally  hundreds of courses in  o th er colleges of the U niversity whose value to them  would be 
principally  cu ltu ra l. T h u s, a s tu d en t tak ing  full advantage of his free elective courses m ay have 
h a lf  of his p rogram  (60 hours of the  requ ired  120 hours) in  general education .
H otel students are  encouraged to take fu ll advantage of th e ir  o p portun ities  and  to acqua in t 
themselves w ith  o th er disciplines. I t  is n o t practical to lis t a ll the offerings from  w hich they 
m ight select, b u t, to  assist the  s tu d en t in  m aking the  beg inn ing  contact, the  descriptions of a 
few of the m ore p o p u lar in troductory  courses are given below:
ST U D IE S  IN  M O D E R N  L IT E R A T U R E  A M E R IC A N  G O V E R N M E N T  ( G overnm ent
(E nglish  485). F our hours. 101). T h ree  hours.
IN T R O D U C T IO N  T O  W E S T E R N  C IV IL IZ A -  
SP EC IA L FO RM S OF W R IT IN G  (E nglish  T IO N  (H istory  101-102). T h ree  hours each
203). T h ree  hours. term .
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A M E R IC A N  H IS T O R Y  (H istory  315-316). 
T h ree  hours each term .
T H E  A M E R IC A N  L IT E R A R Y  H E R IT A G E
(E nglish  229-230). T h ree  hours each term .
IN T R O D U C T IO N  T O  P H IL O SO P H Y  (P h i­
losophy 101). T h ree  hours.
D E V E L O P M E N T  OF A M E R IC A N  ID E AL S  
(In d u stria l and  Labor R ela tions 408-409). 
T h ree  hours each term .
N E W S  W R IT IN G  (E xten ison  T each ing  and  
In fo rm a tio n  310). Tw o hours.
W R IT IN G  FO R M A G A Z IN E S  (E xtension  
T each ing  and  In fo rm a tio n  313). T h ree  hours.
R A D IO  B R O A D C A S T IN G  A N D  T E L E C A S T ­
IN G  (E xtension  T each ing  and  In fo rm a tio n  
220). T h ree  hours.
T E L E V IS IO N  P R O D U C T IO N  A N D  P R O ­
G R A M IN G  (E xtension  T each ing  a n d  In fo r ­
m a tio n  422). T w o hours.
P R IN C IP L E S  O F F L O W E R  A R R A N G E ­
M E N T  (F loriculture  a n d  O rnam enta l H o r ti­
culture  105). T w o hours.
H IS T O R Y  OF A R C H IT E C T U R E  (A rch itec­
ture  400). T h ree  hours.
MILITARY TRAINING
As a land  g ra n t in stitu tio n  chartered  u n d er the  M orrill A ct of 1862, Cornell has offered 
instruction  in  m ilita ry  science fo r m ore th an  ninety  years. T h is  in s truction  is provided th rough  
the R O T C  program s of the  th ree  m ilita ry  departm ents, the  Arm y, the  Navy, and  the  A ir Force.
T h e  R O T C  program s offer a m ale s tu d en t the o p p o rtu n ity  to earn  a commission w hile he is 
com pleting  his education , thus enab ling  h im  to fulfill his m ilita ry  com m itm ent as an officer 
ra th e r  than  th rough  the d ra ft. T o  ob ta in  a commission in  one of the  arm ed  services, a s tuden t 
m ust com plete a four-year course o f study in  an  R O T C  program  and  m eet certain  physicial 
and  m ental requirem ents. U pon graduation , he then  receives a commission and  serves a requ ired  
tou r of active m ilita ry  service. P artic ipation  in  R O T C  is vo luntary . In terested  studen ts m ust 
enroll in  the  fa ll term  o f the  freshm an year, since four years of R O T C  are requ ired  to qualify  for 
a commission. D etailed  in form ation  concerning the R O T C  program s is provided in a separate 
A nnouncem ent, M ilitary  T ra in ing  at Cornell.
PHYSICAL EDUCATION AND ATHLETICS
T h e  distinctive feature  of athletics and physical education  a t C ornell is the de-em phasis of the 
spectator sports like b ig-tim e varsity football, and the em phasis o f pa rtic ip a tio n  by the average 
s tuden t in  a ll-around  varsity  an d  in tram u ra l sports. O bjective is to get every s tu d en t in to  an 
a th le tic  activity of some sort ra th e r than  to develop a sm all g roup  of varsity athletes.
All undergraduates m ust take four term s of work in  physical education . O rd inarily , the  req u ire ­
m ent m ust be com pleted in the  first two years of residence; postponem ents are to be allowed only 
by consent of the University Faculty Com m ittee on R equirem ents for G raduation . T h e  requ irem en t 
in  physical education  is described in  fu r th e r  de ta il in the A n nouncem en t o f General In fo rm a tio n . 
T h e  courses offered are  described in publications m ade available to studen ts by the D epartm en t of 
Physical E ducation .
Cornell supports an  unusually  wide range of in terco lleg iate  sports, tw enty-nine in  all, five 
m ore than  the  average Ivy League in stitu tio n  and  twice as m any as m ost state institu tions. Cornell 
furnishes the  equ ipm en t an d  uniform s for these team s and  provides the supervision, the  coaches, 
the  officials, the p laying fields, and the travel expense. B ut com prehensive as is the  in terco llegiate 
activity, i t  is completely overshadowed by the less form al, b u t m ore in te res ting  and  health fu l, 
in tram u ra l p rogram . U nder th is program  1,556 contests in  tw enty sports am ong 651 teams 
organized in to  65 leagues were held  d u rin g  the fall, w inter, and  sp ring  of 1963-1964. O ver 10,000 
partic ipan ts were involved. T h is  extensive in tram u ra l program  brings hundreds of students onto  
the p laying fields every afternoon w here the em phasis is less on  the score than  on having w hole­
some fun  and exercise o u t of doors.
H otel studen ts field a num ber of teams for intercollege com petition  on the  cam pus, and  m ost of 
them  as ind iv iduals appear a t one tim e or ano the r on in te rfra te rn ity  or in te rdo rm ito ry  teams.
STUDENT ACTIVITIES
S T U D E N T S enrolled in the four-year course in hotel administration are members 
of the Cornell University undergraduate body. As such they participate in all the 
customary student activities; they represent the University on  athletic teams, are 
members of the musical clubs, are cadet officers in the three Reserve Officers 
T raining Corps, and hold office on the boards of student publications. T hey are 
eligible to membership in the social fraternities and in the appropriate honorary 
fraternities.
H otel students also conduct among themselves a number of special enterprises 
in addition to those of the University as a whole. Every student is eligible to 
membership in the Cornell H otel Association. By student election, upperclassmen 
who distinguish themselves in student projects win membership in Ye Hosts, the 
recognition organization. Ye Hosts act as a reception committee for the new  
students and for visiting hotelmen.
Under the auspices of the Cornell H otel Association informal teams are 
organized to represent the School in intramural sports, a predom inant feature 
of Cornell athletic activity. T he Association is responsible for the annual H otel 
Ezra Cornell, a project in connection with which the students organize and  
finance a hotel operating company, take over Statler H all, and open and run 
it as a hotel w ith all the appropriate ceremony. T hey organize w ithout faculty 
assistance a regular three-day convention program, including symposiums, work­
shops, and addresses with an appropriate concom itant array of social events, 
receptions, breakfasts, luncheons, buffets, cocktail parties, and dinners, for which  
all the planning, preparation, and service are student projects executed with the 
greatest finesse. In attendance are the presidents of the leading group hotel and 
restaurant organizations; and the chief executives, operators and managers of 
hotels, restaurants, and institutions of all types.
Each year a group of upperclassmen attends the convention of the N ew  York 
State H otel Association, visits the N ational H otel Exposition, and makes a tour 
of inspection of m etropolitan hotels. Groups also attend the N ational Restaurant 
Exposition in  Chicago, the Midwest H otel Exposition in  Chicago, and the New  
England H otel Exposition in Boston. T he students participate in social functions 
associated with the conventions. W ith the alum ni organization, the Cornell 
Society of H otelm en, they entertain at smokers and receptions the hotelm en who 
are attending the conventions.
A chapter of the junior H otelm en of America and junior chapters of Les 
Amis d ’Escoffier and the H otel Sales M anagem ent Association have been  
established in the student body.
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H o te l s tuden ts  partic ipa te  in the intercollegiate m atches o f the Ivy  League  
in all m ajor and  m in or sports. E qually attractive to m ost s tuden ts  is C ornell’s
Hazards o f the 6 th  hole on  the 18-hole go lf course.
W in ter drill fo r  the  crew in  Teagle H all.
outstand ing  in tram ura l a th le tic  program . T h e  School o f H o te l A dm in istra tion  
fields team s in all m ajor sports.
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Captain Ray R atkow ski, H otel ’64, arches backward to flick in  a layup sho t in a basketball gam e.
Cornell fencing  coach R aou l Sudre (H o te l ’60) dem onstrates parrying and riposte to 
his class. In  1960 he was all-Am erican fencer o f the year.

PLACEMENT SERVICE
M ORE and more employers are seeking young people with specific training, 
experience, and interest. In cooperation with the Cornell Society of H otelm en  
the office of the School m aintains an active and aggressive placem ent service to 
assist students in obtaining hotel jobs during the summer and to assist graduates 
in making contacts for perm anent positions. A feature of the placem ent work is 
the developm ent, through the annual H otel Ezra Cornell opening and the 
attendance at hotel conventions and similar functions, of numerous contacts 
between students and hotelm en. As a result, the students and graduates have 
an extensive acquaintance am ong prospective employers.
A number o f hotel and restaurant organizations offer “internship” or "trainee" 
programs to the members of the junior and senior classes. W hile the details vary 
among the organizations, all the programs contem plate a year or more of train­
ing with experience in  all the departments and with supplem ental instruction. 
In some cases no comm itm ent is made by the em ployer or the trainee beyond 
the period of training. In others, more definite arrangements are made. Cooper­
ating organizations have included H ilton  Hotels, H otel Corporation of America, 
Sheraton H otels, Intercontinental H otels, Stouffer’s, H ot Shoppes, ARA-Slater, 
and Saga Food Service.
T he School and its work are known to all im portant hotel and restaurant men. 
Many of these m en contribute instruction either directly or through members 
of their staffs. Consequently, Cornell hotel graduates have been well received 
in the industry. M any of the graduates have themselves already attained posts of 
sufficient importance to enable them to place some of their younger associates. 
All these helpful contacts and the accomplishments of the graduates have con 
tributed to the placem ent record of the School: over 98 per cent em ploym ent of 
graduates throughout its history, including the depression years. Every graduate 
every year has had a place open to him  on graduation.
A  recent survey of the earnings of the graduates of the School indicates that 
their financial success is high in  comparison both with that of the noncollege 
graduate in the hotel field and with that of college graduates in  many other fields 
where a degree is required. T h e average salary reported was $14,500. T he average 
among those out about a year is $7,200. Salaries reported range to over $100,000.
T he first Cornell hotel class was graduated in 1925 with eleven members. On 
July 15, 1964, there were 2,296 living graduates. Cornell graduates have given  
extensive leadership to their chosen profession. H enry A. M ontague '34 is the 
Chairman of the Board of the N ational Restaurant Association; Roy W atson, Jr. 
’48 is the President of the American H otel 8c M otel Association; W illiam  
M acKinnon ’43 is President of the Venezuela H otel Association; Louis E. Rogers 
’52 is President of the H otel Sales M anagem ent Association; and T heodore W. 
M inah ’32 is President of the N ational College and University Food Services. 
Many of them are presidents of the respective state hotel and restaurant 
associations.
Students learn the  practical side o f banquet m anagem ent through carefully p lanned stages: waiter, 
captain, banquet manager, and u ltim a te ly  catering manager. P rom otion  is by m erit. H ere a 
s tuden t banquet manager briefs o ther ho tel s tuden ts  in  the  service o f a banquet held  in  the  Statler 
ballroom for 500 persons, sponsored by the  Ithaca C ham ber o f Com m erce to honor President 
Perkins o f Cornell.
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Similarly it w ill be noted that Cornell graduates are in  highly responsible 
business positions with the large hotel groups: C. A. Bell, Jr. ’49 is Vice President 
of Administration of H ilton  H otels International; J. P. B inns ’28 is M anaging  
Director of the N ew  York H ilton  and Senior Vice President of H ilton  Hotels; 
J. Frank Birdsall, Jr., ’35 is President of Treadway Inns; D. A. Boss ’43 is Secretary 
of the Boss Hotels; R. M. Brush '34 is Senior Vice President of the Sheraton 
H otels Corporation; H . L. Dayton ’28 is President and General M anager of the 
Dayton Hotels; P. R. H andlery ’43 is President of Handlery Hotels; L. P. 
Him m elm an ’33 is Vice President of Western Hotels; R. E. H oltzm an ’41 is 
President of the Sheraton-Hawaii Corporation; A llen Hubsch ’51 is Food and 
Beverage Manager of W estern International H otels de M exico; J. W . Keithan  
’50 is Purchasing A gent of W estern H otels, Inc.; L. H. Lee ’30 is President o f the 
Lee H otel Company; K. E. M allory ’52 is General M anager o f W estern Interna­
tional H otels de M exico; A. B. Merrick ’30 is President o f the Roger Smith 
Hotels; Curt Strand ’43 is Vice President of H ilton  H otels International; J. B. 
T em ple ’38 is Vice President in Charge o f Operations o f H oliday Inns; M. C. 
W arfel ’33 is Vice President of Food and Beverage Operations for the Sheraton 
H otels Corporation; and Roy W atson, Jr. ’48 is President of the Kahler Cor­
poration.
M any o f the country’s noted individual hotels are also managed by Cornellians. 
In New York City, the Pierre is managed by John Slack ’26 and the St. Moritz, 
by J. N . Mados ’49. Other well-known hotels include the Chicago Ambassadors 
managed by John Bogardus '49; the Greenbrier, by E. T . W right ’34; the 
Wentworth-by-the-Sea, by J. B. Smith ’31; the Cloister, by Irving Harned ’35; 
Grossinger’s, by Paul Grossinger ’36; the Chase-Park Plaza in St. Louis by Lee 
Schoenbrunn ’40; the M uehlebach, by Philip Pistilli ’54; and the El Ponce 
Intercontinental, by Axel H ochkoeppler ’55.
Even many foreign hotels have Cornellian management: the Amsterdam and 
the Rotterdam H ilton  hotels; the Dom e, Kyrenia; the Residency, Pretoria; the 
Hanko, Fredrikstad; the Schweizerhof, St. Moritz; the Im perial and the Shiba 
Park, Tokyo; the El Mansour, Casablanca; T h e Intercontinental, Singapore; the 
Imperial, N ew  Delhi; and the Indonesia, Djakarta.
In the restaurant field it is the same, with Cornellians active in the m anagem ent 
of such m ulti-unit operations as Restaurant Associates, H ot Shoppes, Marshall 
Field restaurants, and Pope Cafeterias. T he president of the Prophet Company 
and the vice presidents of Slater, Interstate H OSTS, and Autom atic Canteen, 
four of the largest industrial feeders, are Cornellians. Im portant hospitals, such 
as the M emorial Center for Cancer and A llied Diseases, are under Cornellians’ 
administration. College residence halls and d in ing facilities under Cornellians’ 
direction include those at Brown, Cornell, California, Duke, Harvard, Princeton, 
University of Hawaii, O hio State, Fordham, and University of Illinois. T he  
contribution of Cornell H otel alum ni to allied fields is also outstanding
HOTELS 
Northeast
Bacon, R . H . ’34, M anager, T h e  Flanders, Ocean City, New Jersey
Baker, Miss V. L. '47, A cting General M anager, H otel Barclay, New York City
B anta, J . S. '43, M anager, T h e  Colony, K ennebunkport, M aine
B antuvanis, G . M. ’51, P residen t an d  M anaging D irector, H otel G ould, Seneca Falls, N ew  York 
B arnard , C. C. ’50, M anager, H otel A ugustan , Cobleskill, New York
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Barnes, H . H . '58, A udito r, T readw ay Inns C orporation , New York City 
Battles, K. P. ’49, O w ner-M anager, Sea Crest H otel, F alm outh , M assachusetts 
Beach, D. E. ’42, O w ner-M anager, W oodstock In n , W oodstock, V erm ont
Behringer, G. F. ’34, O w ner-M anager, Shelter Island H ouse, Shelter Island  H eigh ts, New York 
Bell, C. A. ’49, Vice President, H ilto n  H otels In tern a tio n a l, N ew York City 
Bevier, R. H . ’32, M anager, B aker H otel, C h au tauqua , N ew  York 
Biles, D. M. '52, R esident M anager, Sky top Lodge, Sky top, Pennsylvania
Binns, J .  P. ’28, Senior Vice President, H ilto n  H otels C orporation  and  M anaging D irector, T h e  
New York H ilton , New York City 
Birdsall, J . F., J r . '35, President, T readw ay Inns C orporation , New York City 
Blair, E. N . '57, Food and Beverage D irector, H otel Kenm ore, Boston, M assachusetts 
Brush, R. M. ’34, Senior Vice P resident, Sheraton C orporation  of Am erica, Boston, M assachusetts 
Buzby, G. H . '45, Vice President, H otel Dennis, A tlan tic  City, N ew  Jersey 
Buzby, W . J ., I I  ’49, Secretary-Treasurer, H otel Dennis, A tlan tic  City, New Jersey 
Coats, C. C. ’33, O w ner-M anager, Sherwood In n , Skaneateles, New York 
Convery, L. P. ’56, A ssistant M anager, H arborside In n , Edgartow n, M assachusetts 
C randall, J . M. ’25, Vice P resident and  G eneral M anager, Pocono M anor In n , Pocono M anor, 
Pennsylvania
C risanti, J . S., J r . ’56, M anager, Osprey H otel, M anasquan, New Jersey
Crockett, G. W . '58, R esident M anager, M igis Lodge, South Casco, M aine
Daesner, A. ’33, O w ner-M anager, Am erican H otel, Freehold , New Jersey
Ditcheos, J . ’53, P roprie to r, O ld  H igh ts H otel, H ightstow n, New Jersey
Dodge, J . B. ’57, Co-owner, M anager, M ountain  View H ouse, W hitefield, New H am pshire
D reier, F. '37, President, D re ier H otels, New York City
Duffy, C., I l l  '34, O w ner-M anager-President, H otel Edison, Sunbury, Pennsylvania
Dwyer, W . L. ’50, O w ner-M anager, Colgate Inn , H am ilton , New York
Ebdon, G. H . ’59, O w ner-O perator, H am pton  In n , W estham pton  Beach, New York
Evatt, F. G., J r . '34, O w ner-M anager, Peacock In n , Princeton, New Jersey
Eydt, F. J . ’52, Secretary-Treasurer, T readw ay In n  C orporation , New York City
Fahey, J . S. ’56, P a rtn er, W ayfarer Inns, R hinebeck, New York
Firey, M. J ., J r . ’28, O w ner-M anager, Congress H otel, B altim ore, M aryland
Fisher, F. X. ’54, A ssistant to General M anager, T h e  B iltm ore, New York City
Fite, R . S. ’50, M anager, Colonial H otel, Cape May, New Jersey
Frees, G. W . ’38, D irector of Sales and  C atering, Essex H ouse, New York City
Fuller, J . D . ’29, Vice President, H otel M anagem ent D ivision, B ing & Bing, Inc., New York City
G erhard t, R . A. '56, Innkeeper, A lden P ark  Inn , Ph ilade lph ia , Pennsylvania
Gilson, E. W . ’42, M anager-O w ner, Jefferson H otel, W atk ins Glen, N ew  York
Goff, J .  E. '39, M anager, T readw ay In n , R ochester, New York
G orm an, T . H ., J r . ’49, G eneral M anager, M anger D eW itt C lin ton H otel, A lbany, New York 
G orm an, W . P. ’33, G eneral M anager, Sheraton H otel, R ochester, New York
Grossinger, P. L. ’36, Executive Vice President, M anaging D irector, G rossinger’s, Grossinger, 
New York
G urney, F. H . ’46, N ortheast D ivision M anager, Sheraton C orporation  of Am erica, Boston, 
M assachusetts
H all, S. S J . ’56, Field Engineer, Sheraton C orporation  of Am erica, Boston, M assachusetts 
H arney, J . D. ’56, M anager, W hite  H a rt In n , Salisbury, C onnecticut 
Harvey, P. V. ’55, P rop rie to r, B uckingham  H otel, Avon, New Jersey
Healy, J . G. ’47, M anager, H otel Syracuse C ountry  H ouse and  N orth  way In n , Syracuse, New York
H eller, Mrs. N . '53, D irector, Boston R eservation Office, Sheraton H otels, Boston, M assachusetts
H endershot, J . C. ’59, Ow ner, Lake Lenape Lodge, A ndover, New Jersey 
H errm ann , W alter ’52, G eneral M anager, S tatler In n , I thaca, New York
H ubsch, A. W . ’51, Food and  Beverage D irector, H otel C orporation  of A m erica, Boston, 
M assachusetts
Irving, F. J . ’35, Vice President, T readw ay Inns, New York City
Jackson, H . S., J r . ’32, Ow ner, A sbury C arlton  H otel, A sbury Park , New Jersey
Jacob, R . M. ’47, M anager, H otel T raym ore, A tlan tic  City, New Jersey
Jaeckel, D . G. ’56, R esident-M anager, R oger Sm ith H otel, Stam ford, C onnecticut
Johnson, J . L. ’39, M anager, H otel L enhart, Bemus Po in t, New York
K arlin , M. B. ’57, A ssistant M anager, H otel Penn Shady, P ittsb u rg h , Pennsylvania
Keenan, Miss L. ’46, A ssistant to P resident, In te rco n tin en ta l H otels C orporation , New York City
Kenyon, B. P. ’56, M anager, R oaring  Brook R esort R anch , Lake George, New York
King, F. M., J r . '34, Innkeeper, H a rb o r View H otel, Edgartow n, M assachusetts
Koopm ann, N . P. '53, Innkeeper, T readw ay In n , L ebanon, Pennsylvania
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LaForge, C. A., J r . ’57, President, W ayfarer Inns, R hinebeck, New York
Mace, Mrs. H . L. ’58, Assistant M anager, L ookout H otel, O gunqu it, M aine
Mados, J .  N . '49, Vice P resident and General M anager, St. M oritz H otel, New York City
M alam ut, G. P. ’54, Vice President, H otel Shelburne, A tlan tic  City, New Jersey
M alam ut, L. ’49, Vice President, H otel Shelburne, A tlan tic  City, New Jersey
M cW illiams, J .  W . ’53, O w ner-M anager, Brom ley H ouse, Peru , V erm ont
M errick, A. B. ’30, President, R oger Sm ith H otels, New York City
Mino, R . G. ’50, Executive A ssistant M anager. D rake H otel, New York City
Mitroff, A. P. '42, President and  M anaging D irector, B randon In n , B randon, Verm ont
M olter, R. '56, G eneral M anager, M ilitary  P ark  H otel, N ew ark, New Jersey
M orris, A. E. ’31, Proprie tor-M anager, Am erican H otel, B ethlehem . Pennsylvania
M urray, A. B., ’48, Assistant General M anager, H otel P ierre, New York City
Nicholas, N . A. ’57, G eneral M anager, R ex H otel, New York City
Parm ele, E. C. ’59, A ssistant D irector of Furnishings, Schine H otels, N ew York City
Pfursich, M. E. ’53, Sales M anager, New York City Office, A m ericana of San Ju an
Pickel, R. D. '40, M anager, Agency Sales, In te rco n tin en ta l H otels C orporation . New York City
Potter, J .  E. ’54, G eneral A udito r, In tercon tinen ta l H otels C orporation , New York City
Pottle , G. W . '41, O w ner-M anager, T h e  Shoreham , Spring Lake, New Jersey
R anchil, K. A. ’49, Innkeeper, T readw ay Inn , N iagara  Falls, N ew  York
Saeger, E. J . ’51, O w ner-M anager, Saeger’s Edison H otel, R ochester, New York
Shearn, W . G. ’57, A ssistant M anager, Essex H ouse, New York City
Shinnen, H . I. ’34, O w ner-M anager, O naw a Lodge, M ountain  H om e, Pennsylvania
Sinclair, J . G. ’48, M anager, R oger Sm ith H otel, W hite  Plains, New York
Slack, J . L. ’26, M anager, H otel P ierre, New York City
Smith, J . B. '31, P resident, W entw orth-by-the-Sea, P ortsm outh , New H am pshire  
Sonnabend, P. N. ’50, Vice President, H otel O perations, H otel C orporation  of Am erica, Boston, 
M assachusetts
Speirs, R . E. ’59, D irector of Sales, Sheraton-A tlantic H otel, New York City
Stephen, W . J . ’58, O w ner-M anager, T h e  H om estead, Greenw ich, C onnecticut
Stitzer, C. W . ’42, O w ner-M anager, M adison H otel, A tlan tic  City, New Jersey
Strand, C. R . ’43, Vice President-G eneral M anager, H ilto n  H otels In tern a tio n a l, New York City
T ab e r, W . A. '59, Executive A ssistant M anager, Sheraton Syracuse Inn , Syracuse, New York
Tew ey, J .  F. ’49, G eneral M anager, K ing’s Arrow In n , C larem ont, New H am pshire
T rau b , G. F. ’31, O w ner-M anager, A lexander H am ilton  In n , C lin ton, New York
Trolley , G. C. ’39, G eneral M anager, T h e  W entw orth-by-the-Sea, P ortsm outh , New H am pshire
Van Duzer, W . H ., J r . '43, O w ner-O perator, Prince H otel, T unk h an n o ck , Pennsylvania
W alker, D. C. '57, Sales M anager, H oliday In n , New York City
W arfel, M. C. ’33, Vice P resident and  H ead, Food and  Beverage D epartm en t, Sheraton H otels
Corporation , Boston, M assachusetts 
W hitm an , F. C. '40, O w ner-M anager, Penn Grove H otel, Grove City, Pennsylvania; Silvermine 
T avern , N orw alk, C onnecticut 
W rig h t, Miss M. R . '45, Innkeeper, T readw ay In n , B atavia, New York 
Young, A. W ., J r . ’52, M anager, H arborside In n , E dgartow n, M assachusetts 
Zugger, R . A. ’58, A ssistant M anager, H ilton  In n , T arry  town, New York
Southeast
B anta, J . S. ’43, M anager, T h e  Colony, D elray Beach, Florida
B atchelder, W . P. ’34, M anager, W illiam sburg  Lodge, W illiam sburg , V irginia
Beach, D. E. ’42, O w ner, D elray Beach H otel, Delray Beach Florida
Bearce, J . R . ’52, D irector of Sales and  A ssistant G eneral M anager, Key liiscayne H otel & 
Villas, M iam i, Florida 
Bond, W . '40, O w ner-M anager, Pennsylvania H otel, St. Petersburg , Florida 
B right, T . M. ’27, Ow ner, T ow n House, B irm ingham , A labam a
B uddenhagen, A. E. '27, V ice-President and  G eneral M anager, H otel Sir W alter R aleigh , R aleigh, 
N orth  Carolina
C arr, C. H ., J r .  ’49, G eneral M anager, F loridan  H otel, T am p a , Florida 
C lark, D. F. ’54, G eneral M anager, D aytona Plaza H otel, D aytona Beach, F lorida 
Cole, J . W . '30, Vice President, C arolina D ivision, Jack T a r  Hotels; Vice P resident and  G eneral 
M anager, Francis M arion H otel, Charleston, South C arolina 
Coley, W . S., J r . ’51, A ssistant M anager, T h e  G reenbrier, W h ite  S u lp h u r Springs, W est V irginia 
Craver, J . F. ’52, Assistant General M anager, Mayflower H otel, W ashington, D. C.
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D ayton, H . L. ’28, President-G eneral M anager, H ow ard D ayton H otels, D aytona Beach, Florida 
Deveau, T . C., J r .  ’58, G eneral M anager, S heraton-B arringer In n , C harlo tte, N o rth  Carolina 
D unn , R. E. ’48, M anager, G asparilla  In n  & Cottages, Boca G rande, Florida 
Folsom, W . J., J r .  ’45, General M anager, Pershing H otel, A tlan ta , Georgia 
Gore, J . A. ’42, General M anager, Governors C lub H otel, F o rt L auderdale , Florida 
Grady, D. B. ’43, G eneral M anager, Jack T a r  Grove P ark  In n  8c M otor Lodge, Asheville, N orth  
C arolina
H all, R . R . ’49, M anager, H erm itage  H otel, N ashville, Tennessee
Hankoff, T . B. ’43, M anaging D irector, Sherry Fron tenac H otel, M iam i Beach, F lorida 
H arned , I. A. ’35, Vice P residen t and  M anager, C loister H otel, Sea Island, Georgia 
H ougen, R . T . ’35, M anager, Boone T avern  of Berea College, Berea, Kentucky 
H yland, J .  J . ’50, M anager, H otel Congressional, W ashington, D.C.
Jennings, J . '55, A ssistant M anager, Palm  Beach Tow ers, Palm  Beach, Florida 
Johnson, D. L. '49, Executive A ssistant and  G eneral M anager, Vinoy P ark  H otel, St. Petersburg, 
Florida
K appa, Mrs. M. ’44, A ssistant M anager in Charge of H ousekeeping, T h e  G reenbrier, W hite  
S u lphur Springs, W est V irginia 
Kelly, J .  P. '50, General M anager, A lexandria C harterhouse, A lexandria, V irginia 
Ley, D . M. ’56, Food and  Beverage M anager, R ichm ond H otels Inc., R ichm ond, V irginia 
M oser, A. C. '40, G eneral M anager, C arolina In n , C hapel H ill, N orth  Carolina 
M urphy, R . D. ’43, General M anager, C laiborne Tow ers, New O rleans, Louisiana 
Myers, W . H ., J r . ’58, R esident M anager, H otel G reenville, Greenville, South Carolina 
N euhauser, J . B., J r . ’41, O w ner-O perator, M ajor Pelham  H otel, Pelham , Georgia 
N ewcomb, J . L. ’27, Executive A ssistant M anager, T h e  H om estead, H o t Springs, V irginia 
Parker, H . ’57, B anquet M anager, C arillon  H otel, M iam i Beach, Florida
Parle tte , B. A. '32, O w ner-M anager, T ides H otel, V irginia Beach, V irginia; Bay H arb o r H otel, 
M iami, Florida
P ottle , G. W . '41, O w ner-M anager, H ollywood H otel, Southern  Pines, N orth  C arolina 
Rogers, L. E. ’52, D irector of the Sales, F ontainebleau H otel, M iam i Beach, Florida 
Seamon, A. M. ’49, D irector of Food Service, C arillon H otel, M iami Beach, Florida 
Sledge, W . C. ’55, P urchasing and  M aintenance D irector, T h e  C arolina, P inehurst, N orth  
Carolina
Sm ith, J .  D . ’50, N ational Sales R epresentative, H ilto n  H otels C orporation , W ashington, D. C. 
Stilwell, Mrs. D. ’47, Vice President, L auderdale  Beach H otel, F t. L auderdale , Florida 
T rie r , R. C., J r . ’32, G eneral M anager, Ocean Reef, N o rth  Key Largo, Florida
Van Kleek, P. E. ’55, G eneral M anager, H otel R o b ert E . Lee, W inston-Salem , N o rth  C arolina 
W estfall, H . E. '34, General M anager, Sarasota T errace  H otel, Sarasota, Florida 
W oolf, C. E. ’56, Covention M anager, Mayflower H otel, W ashington, D. C.
W righ t, E. T . ’34, Vice President and  General M anager, T h e  G reenbrier, W hite  S u lphur Springs, 
W est V irginia
W righ t, E. T ., J r . ’58, Assistant M anager, T h e  G reenbrier, W hite  S u lphur Springs, W est V irginia
Midwest
A lexander, W . A. ’36, M anager, H otel Sawnee, Brookings, South D akota
A nthony, J . G. ’58, Executive Housekeeper, T h e  D rake O akbrook, O ak Brook, Illinois
B arger, R. W . ’56, D irector of Sales, Sheraton Cleveland H otel, C leveland, O hio
Bogardus, J . R . ’49, Vice P resident Sc General M anager, A m bassador H otels, Chicago, Illinois
Borhm an, J .  W. ’41, General M anager, T h e  C arriage House, Chicago, Illinois
Boss, D. A. ’43, Secretary, Boss H otels, Des M oines, Iowa
Brashears, E. L., J r .  ’48, Executive Vice President, D rake H otel, Chicago, Illinois 
Brown, C. A. ’31, Assistant to General M anager, Breakers H otel, C edar Point, O hio 
D ean, F. M. ’30, General M anager, Sheraton Chicago, Chicago, Illinois 
Decker, P. A. ’54, G eneral M anager, Ind ianapo lis A irp o rt H otel, Ind ianapolis , Ind iana  
D egnan, R. P. ’51, M idwest Sales M anager, A lbert Pick H otels and  M otels, Chicago, Illinois 
Deveau, T . C. '27, Vice P residen t and  M idwest D ivision M anager, Sheraton C orporation  of 
Am erica, St. Louis, M issouri 
Fanelli, J. G. ’48, Food and Beverage D irector, K ahler C orporation , R ochester, M innesota 
Fisher, K. D. ’51, Vice President-G eneral M anager, H idden  Valley, G aylord, M ichigan 
Foster, E. F. ’51, Personnel M anager, T h e  C urtis H otel, M inneapolis, M innesota 
Gillespie, J . L. '62, R esident M anager, A m bassador H otels, Chicago, Illinois 
H ealy, R . F. ’57, M anager, H otel R um ely, La Porte, Ind iana
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Heiss, C. G. ’45, President-M anager, M ayfair and  Lennox H otels, St. Louis, M issouri 
Jorgensen, E. L. ’48, A ssistant G eneral M anager, A rea H otel O perations, K ahler C orporation , 
R ochester, M innesota 
K aplin , R . L . ’50, Vice President, Plaza H otel, T oledo, O hio 
Lang, R . M. '34, M anager, K ahler H otel, R ochester, M innesota 
Levy, R . D. ’52, P a rtn er, M id land  H otel, Chicago, Illinois 
Lose, H . F. ’35, President, Mosby H otel Com pany, T opeka , Kansas 
McColl, W . C., J r .  '40, Lessee, G lobe H otel, M t. G ilead, O hio
M ilne, D . B. ’56, P residen t and  M anager, T h e  Lodge a t Eagle Knob, Cable, W isconsin 
M ilner, E . R . ’55, President, M ilner H otels, D etro it, M ichigan 
M oulder, E . T .  ’50, M anager, K entwood Arm s H otel, Springfield, M issouri 
M urphy, M. M. '61, Sales M anager, G rand  H otel, M ackinac Island , M ichigan
Newcomb, F. W . ’40, H otel an d  C lub M anager, K im berly C lark C orporation , N iagara , W isconsin
N orlander, J .  A. '53, Executive A ssistant M anager, Pa lm er H ouse, Chicago, Illinois
Packard , A. J ., J r . ’52, Vice President, Packard  H otels, H otel C urtis, M t. V ernon, O hio
P istilli, P. ’54, Vice P residen t and M anager, H otel M uehlebach, Kansas City, M issouri
Potthoff, F. W ., J r . ’51, O w ner, M innewawa Lodge, Nisswa, M innesota
Powell, R . T . ’53, Food M anager, H idden  Valley, G aylord, M ichigan
Powers, E. P. ’38, M anager, Powers H otel, Fargo, N o rth  D akota
Ray, F. J . '38, O w ner-M anager, Ray H otel, D ickinson, N o rth  D akota
R usnock, T . P. ’57, G eneral M anager, Sheraton-F ontanelle  H otel, O m aha, N ebraska
Schimmel, E . T . ’27, M anaging D irector, B lackstone H otel, O m aha, N ebraska
Schmid, A. '42, Owner-Lessee, Parm ly H otel, Painesville, O hio
Schoenbrunn, L. E. '40, G eneral M anager, C hase-Park Plaza H otel, St. Louis, M issouri
Speidel, W . C. ’57, M idcontinen t Sales M anager, Sheraton H otels, O m aha, N ebraska
Stark, L. ’60, M anager, Kaskaskia H otel, La Salle, Illinois
Stein, R . A. ’61, G eneral M anager, A lexandria H otel, Chicago, Illinois
W alsh, T .  C. ’52, M anager, H ilto n  In n , Kansas City, M issouri
W atson, R ., J r . ’48, President-G eneral M anager, T h e  K ahler C orporation , R ochester, M innesota 
W est, J .  H . '58, G eneral M anager, H illcrest H otel, T oledo, O hio 
W itteborg , A. C., J r . ’33, M anager, B eaum ont In n , G reen Bay, W isconsin
West
B eattie , T . A. '50, O w ner-O perator, B eaum ont H otel, O uray, Colorado
B ennett, J . V. ’47, G eneral M anager, T h e  Florence, M issoula, M ontana
B uthorn , W . F. ’32, O w ner-M anager, L aC ourt H otel, G rand  Ju n c tio n , Colorado
C allahan, W . G. ’37, Vice P resident and  G eneral M anager, H otel Am erica, H ouston, Texas
Caselli, P. F. ’59, G eneral M anager, Lakeway In n  & M arina, A ustin , T exas
Davis, D . M. '47, A ssistant G eneral O perations M anager, A lsonett H otels, T u lsa , O klahom a
Ebersol, W . R . ’48, M anager, H a rrah 's  T ah o e  H otel, R eno, Nevada
Gee, T . W . ’51, M anager, W ashakie H otel, W orland , W yom ing
Heiss, R . H . ’49, M anager, Rose In n , Crossett, A rkansas
H opkins, O. S., J r .  '48, R esident M anager, R ice H otel, H ouston, T exas
Ju s t, P. O. ’34, Ow ner, Skysail Lodge, P o rt Aransas, T exas
M aurer, S. A. J r .  '57, M idcontinen t Divisional Sales M anager, Sheraton H otels, O m aha, N ebraska
Mayo, J .  B. ’41, President, Mayo H otel, T u lsa , O klahom a
Pattison, W . B. ’54, D irector, Lewis C lark H otel, Lew iston, Idaho
R ath er, H . L. '52, A cting G eneral M anager, Sheraton D allas H otel, Dallas, T exas
Sm ith, B. R . ’39, Vice P resident, Shirley Savoy H otel, D enver, Colorado
T readw ay, R . W . ’41, O w ner-M anager, Casa Blanca In n , Scottsdale, Arizona
T u rn e r , F. M. '33, President, M anaging D irector, Cherry Creek In n , D enver, Colorado
W’eigner, D. ’58, O w ner, T h e  Sm uggler Lodge, Aspen, Colorado
W illiam s, H . B. ’30, Vice President-G eneral M anager, A rizona B iltm ore H otel, Phoenix , Arizona
West Coast
A rnold , C. D ., J r . ’43, Ow ner, C ontinen tal Pacific H otels, San Francisco, C alifornia 
A ustin, A. G. '33, President, H otel W indsor, Seattle, W ashington
B arash, A. J ., J r . '49, O w ner-M anager, Cascadian H otel & M otor In n , W enatchee, W ashington 
B aril, M. H . '60, G eneral M anager, Cavalier H otel, Los Angeles, C alifornia 
B ernard , B. E. ’55, M anager, T h e  B iltm ore H otel, Los Angeles, C alifornia
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Bludau, E. W . ’54, Vice President, Jo h n  A. T etley , Inc. (H otel and  T ravel Sales M anagem ent), 
San Francisco, C alifornia 
Dawson, T . S. ’56, A ssistant General M anager, Food and  Beverage, T h e  San Francisco H ilton , 
San Francisco, C alifornia 
DeLong, R . D . '48, M anager, H otel El T ejo n , Bakersfield, C alifornia
Devoto, D onald J . '50, R esiden t M anager, T h e  San Francisco H ilto n , San Francisco, C alifornia 
D onnelly, W . W ., J r . *51, G eneral M anager, T h u n d e rb ird  H otel, M illbrae, C alifornia 
D uchscherer, J . P. ’36, General M anager, T h e  San Francisco H ilton , San Francisco, C alifornia 
D upar, R . W . '49, Vice P residen t and H ead, Food and  Beverage D ivision, W estern H otels Inc., 
Seattle, W ashington 
Fry, A. G. ’38, M anaging Lessee, Carm el Valley In n , Carm el Valley, C alifornia 
C entner, A. W ., J r . 50, G eneral M anager, Im peria l H otel, Po rtland , Oregon
G ilm an, W . E. ’36, President-M anager, G ilm an G olf R esort, G ilm an H o t Springs, C alifornia
Graves, B. H . ’57, M anager, Snoqualm ie Falls Lodge, Snoqalmie, W ashington
H andlery , P. R . ’43, President, H andlery  H otels, San Francisco, C alifornia
H im m elm an, L. P. ’33, Senior Vice P resident, W estern H otels Inc., Seattle, W ashington
Irw in , R . P. ’33, Executive Vice President, La Valencia H otel, La Jo lla , C alfornia
K arlin , P. J . ’56, General M anager, A lexandria H otel, Los Angeles, C alifornia
K eithan, J . W . ’50, Vice President, W estern  In tern a tio n a l H otels, Seattle, W ashington
K now lton, T . W . '56, Vice P residen t and  G eneral M anager, E ureka In n , E ureka, C alifornia
Krakow, R . W . '48, M anager, Com modore H otel, San Francisco, C alifornia
Lansdowne, P. L. '50, General M anager, H otel Eugene, Eugene, O regon
Lee, L. H . ’30, President, Lee H otels Com pany, H ollywood, C alifornia
L em ire, J . P. '53, M anager, Design D epartm en t, W estern H otels, Inc., Seattle, W ashington
Lloyd, J . M. ’44, Lessee-M anager, H otel Fresno, Fresno, C alifornia
M arshall, I. C. ’52, President, C ontinen tal Pacific H otels, San Francisco, C alifornia
M cIntyre, J .  T . ’52, O w ner-M anager, Lake M erritt Lodge, O akland, C alifornia
Nelson, R . C. ’57, M anager, H ilto n  In n , Seattle, W ashington
Parker, J .  J . '55, M anager, Jo h n  A. T etley , Inc. (H otel and  T ravel Sales M anagem ent), Seattle, 
W ashington
Seneker, C. J . ’35, O w ner-M anager, Anderson H otel, San Luis O bispo, C alifornia 
Sherrill, S. M. ’54, D irector of Sales, Beverly H ilto n  H otel, Los Angeles, C alifornia 
Shields, W . W . ’33, President, U nited  Inns Inc., San M ateo, C alifornia 
Shively, M. V. '53, M anager-P artner, T h e  C laridge, O akland , C alifornia 
Su therland , D. L. ’48, T reasu re r, A m bassador H otel, Los Angeles, C alifornia 
W ard , A. L . '55, Sales M anager, S tatler H ilton  H otel, Los Angeles, C alifornia 
W ood, W . D. ’31, O w ner-O perator, Robles del R io Lodge, Robles del Rio, C alifornia 
W oodw orth, R . M. ’57, M anager, H otel Plaza, San Francisco, C alifornia
Canada
Brown, R . F. '47, O w ner-M anager, Hovey M anor, N o rth  H atley, Quebec 
Crosby, F. L. '47, M anager, D eer Lodge, Lake Louise, A lberta 
G uite, J . C. ’56, O w ner-M anager, La Cote Surprise, Perce, Quebec 
Langlois, B. A. ’56, General M anager, H otel La Salle, T h etfo rd  Mines, Quebec 
M iller, R . L. ’49, M anager, P ark  H otel, N iagara  Falls, O ntario  
N orth , G. N . '52, M anager, Im peria l In n , V ictoria, B ritish  C olum bia 
Olson, K. '52, M anager, H otel S trathcona, V ictoria, B ritish  Colum bia 
Phelan, D . D . '56, General M anager, Skyline H otels, T o ron to , O n tario
Hawaii
B lank, L. J . ’51, O w ner-G eneral M anager, H otel T ro p ic  Isle, W aikiki 
Bogar, G. W ., I l l  '59, M anager, Sheraton M aui H otel, K aanapoli, M aui 
B utterfield, R . H ., J r .  ’40, Vice President-M anager, H otel H ana  M aui, H ana  M aui 
C hild , W . D., J r .  '55, P resident, In te r-Islan d  Resorts, W aikiki 
Donelly, H . C. ’47, G eneral M anager, Ilika i H otel, H onolu lu
Friedli, O. F. ’60, Food and  Beverage D irector, H ilto n  H aw aiian  Village, H onolulu  
G ardner, W . J . ’56, Food an d  Beverage M anager, Island  H oliday R esort H otels, H onolu lu  
G arrett, P. J . ’57, M anager, N aniloa H otel, H ilo
G uslander, L. I. '39, President, Island L td . H olidays H otels, F lonolulu
H em m eter, C. B. '62, G eneral M anager, O perations, In te rn a tio n a l Innkeepers, H onolu lu
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H erkes, R. N . '59, A ssistant to the  P resident, In ter-Island  H otels, H onolulu  
H oltzm an, R . '41, President, Sheraton-H aw aii C orporation , H onolu lu  
Moore, L. H ., J r . ’44, G eneral M anager, M auna Kea Beach H otel, Kam uela 
R inker, R. N . ’52, P rop rie to r, Pali Palm s H otel, K ailua, O ahu
Latin America
C arrette , E. H ., J r . ’61, President, Hoteles de G uatem ala , G uatem ala  City, G uatem ala 
D oM onte, F. A. '52, M anaging D irector, M onte H otels and  N orte  Plaza H otels, Brazil 
DoM onte, L. L. ’46, President, M onte H otels, N orte  Plaza H otels, H otels do N ordeste, Brazil 
M acK innon, W . H . ’43, M anager, the  M acuto Sheraton, La G uaira, Venezuela 
M allory, K. E. ’52, G eneral M anager, W estern In te rn a tio n a l H otels de Mexico, M exico City, 
Mexico
M atysik, M. C. ’62, Food and Beverage M anager, Acapulco H ilton , Acapulco, Mexico 
Purcell, H . C. ’55, M anager, H otel Portillo , Portillo , Chile
Overseas
Blanc, H . P. '54, Executive A ssistant M anager, C aribe H ilto n  H otel, San Ju an , P uerto  Rico
B onar, H . ’58, M anager, Estate C ontan t, St. T hom as, V irgin Islands
Catsellis, A. C. ’50, M anaging D irector, Catsellis H otels L td ., Kyrenia, Cyprus
C handler, R. P. ’56, Executive A ssistant M anager, Caneel Bay P lan ta tio n , St. Jo h n , V irgin Isles
Demetz, A. D. '59, Lessee, H otel Alpi, Bolzana, Italy
El-Boulaki, K. '60, P lann ing  and  Projects M anager, G rand  H otels of Egypt, Cairo, U nited  A rab 
R epublic
E nglehard t, C. ’52, President, G eneral M anager, Inveru rie  H otel, Paget, B erm uda 
Faiella, J .  P. ’38, O w ner, W aterle t Inn , S outham pton, B erm uda 
F u ru ta , Keizo '53, M anager, New Osaka H otel, Osaka, Jap an
G aafar, A. D . ’57, A ssistant M anager, N ile H ilto n  H otel, Cairo, U nited  A rab  R epublic  
Gamo, Y. '53, Executive A ssistant M anager, O kura H o te l, Tokyo, Jap an  
G ordon, D. J . S. ’52, Executive A ssistant M anager, L ondon H ilton , L ondon, E ngland 
Groeneveld, F. '51, M anager, Residency H otel, P re to ria , South A frica
H ochkoeppler, A. ’55, G eneral M anager, El Ponce In terco n tin en ta l, Ponce, P uerto  Rico 
Holmes, C. F. ’56, Food and  Beverage M anager, C aribbe H ilto n  H otel, San Ju an , Puerto  Rico 
Hoshino, D. A. ’58, M anager, H oshino H otel, Karuizawa, Jap an  
H u lfo rd , H . W . ’45, M anaging D irector, C u rta in  Bluff H otel, A ntigua, W est Indies 
Idle, T .  ’57, M anaging D irector, Fu ji Lake H otel, Funatsu , Jap an  
Iliff, B. F. ’61, A ssistant M anager, Inverurie  H otel, Paget, B erm uda 
In u m aru , I., ’53, M anaging D irector, Im peria l H otel, Tokyo, Jap an  
In u m aru , J . ’55, President, Shiba Park  H otel H otel, Tokyo, Jap an  
Kobayashi, K. ’57, A ssistant M anager, M arunouchi H otel, Tokyo, Jap an  
Krohn, J .  H . '56, Lessee, H anko  H otel, F redrikstad , Norw ay 
Lam ba, P. S. ’56, M anager, H otel Im peria l, New D elhi, In d ia  
L im , H in  ’58, Executive A ssistant M anager, L ondon H ilto n , London, E ngland 
McKay, G. B. ’57, Vice P resident and  G eneral M anager, T h e  R eef C lub, Boscobel, Jam aica 
M ehta, J . M. ’60, Food and  Beverage M anager, Curacao In terco n tin en ta l H otel, Curacao, 
N etherland  A ntilles 
M ichel, O. '31, O w ner, H otel E uler, Basle, Switzerland 
M ocquard, P. J . '55, M anager, E l M ansour H otel, Casablanca, Morocco
M unster, R. W . ’62, F ro n t Office M anager, H otel F ran k fu rt In tercon tinen ta l, F ran k fu rt M ain, 
G erm any
O ppacher, FI. ’62, A ssistant Food and Beverage M anager, B erlin  H ilto n  H otel, B erlin , W. 
G erm any
R odriguez, Mrs. S. A. '57, A ssistant M anager, O lim po C ourt A partm en t H otel, Santurce, Puerto  
Rico
R ufe, R . K. ’52, R esident-M anager, H otel Indonesia, D jak arta , Indonesia 
Saarinen, R . J . '53, Assistant M anager, T ivo li G uest H ouse, Balboa H eights, Canal Zone 
Schelbert, R . W . ’55, H o teld irek tor, H otel Schweizerhof, St. M oritz, Sw itzerland 
Squier, R . H . '57, G eneral M anager, Singapore In terco n tin en ta l, Singapore
Starke, R . M. ’52, G eneral M anager, A m sterdam  H ilto n  H otel, A m tserdam ; R o tte rdam  H ilton  
H otel, R o tte rdam , N etherlands
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Stobie, G. J . ’44, M anaging D irector, N assau Beach H otel, Nassau, Baham as
Stratta , A. M. ’59, Executive A ssistant M anager, El Ponce In terco n tin en ta l H otel, Ponce, Puerto  
Rico
Sun, P. B. ’63, A ssistant G eneral M anager, G rand  H otel, Kowloon, H ong Kong 
Suzuki, H . ’58, Executive A ssistant M anager, Im peria l H otel, Tokyo, Japan  
Suzuki, K. ’53, Food and Beverage M anager, Im peria l H otel, Tokyo, Japan  
T inm az, T .  ’58, Chief Steward, H otel Indonesia, D jakarta , Indonesia 
Van T h a , N . ’62, A ssistant M anager, H otel Caravelle, Saigon 
W evle, J . ’49, General M anager, N ord-N orsk H o te lld rift, A lta, Norw ay
Yamano, H . ’59, A ssistant to the M anager, F ron t Office M anager, Im peria l H otel, Tokyo, Japan
MOTELS
Am sden, B. C. ’49, M anager, Sheraton M otor In n , Springfield, M assachusetts
Barns, G. R . ’35, O w ner-M anager, M ayflower M otor In n  and  L exington M otel, Lexington, 
V irginia
Benner, D. L. ’34, Food and  Beverage D irector, H oliday  Inns of A m erica, M em phis, Tennessee
B ennet, T . W . ’59, M anager, Flam ingo R am ada M otel, A rcadia, C alifornia
Bostrom , E. L. ’37, G eneral M anager, H opkins A irpo rt H otel, Cleveland, O hio
Boyer, L. M. '35, D istric t M anager, E ast Coast, N ational M otels Inc., Springfield, M assachusetts
B rindley, J . T . ’34, M anager, H oliday In n , H am pton , V irginia
Brooke, J . A. ’57, O w ner-Innkeeper, H oliday In n , Skokie, Illinois
B urdge, E. E. '30, Innkeeper, H oliday In n  R iverbluff, M em phis, Tennessee
Cannon, T . L., J r . ’37, Innkeeper, H oliday In n , C arnegie, Pennsylvania
C arroll, W . '31, M anager, Lake Shore M otel, M ilwaukee, W isconsin
C arvalho, P. W . '63, Food and  Beverage M anager, A ustin M otor H otels, Seattle, W ashington
Chevoor, T . C. ’58, M anager, M ariner M otor H otel, Lom ita, C alifornia
Clark, E. K. ’37, Innkeeper, H oliday In n , M iam i Beach, Florida
Coon, P. F. '56, M anager, Johnstow n M otor In n , Johnstow n, New York
Crofoot, E. J., I I  ’59, Vice President, Pacific Hosts Inc., Sacram ento, C alifornia
Davis, G. H . ’42, Ow ner, E bb tide  M otor In n , V irginia Beach, V irginia
Derrickson, V. B., J r .  ’54, Vice P resident and  M anager, T ow ne P o in t M otel, Dover, D elaw are 
E icher, M. M., J r . ’60, A dm inistra tive  A ssistant to G eneral M anager, H ow ard Johnson’s M otor 
Lodges, Rego Park , New York 
Elsaesser, A. J . ’49, G eneral M anager, Carrousel M otel, C incinnati, O hio 
Fischer, K. B. ’56, M anager, Key to Am erica M otor Inn , A thens, Georgia 
Fuller, P. P. ’53, General M anager, Sheraton M otor In n , Syracuse, New York 
Gibson, A. W ., J r . ’42, M anager, L ord  A m herst M otor H otel, Buffalo, New York 
Grice, W. W . '53, General M anager, M arrio tt M otor H otel, Dallas, Texas 
G unn, M. P. ’53, O w ner-M anager, M ain H otel, H elena, M ontana 
H agler, A. W . ’49, Innkeeper, H oliday In n , H attiesbu rg , Mississippi 
H ahn, L. E. ’33, Ow ner, Concord M otel, M inneapolis, M innesota 
H all, A. E. ’59, O w ner-M anager, G uest H ouse M otor In n , C hanute , Kansas 
H alvorsen, M., J r .  ’54, G eneral M anager, M anger M otor In n , Ind ianapolis , Ind iana  
H am ner, B. L., I l l  ’58, N ational D irector of Sales, C abana M otor H otels, Los Angeles, C alifornia 
Jam es, F. M. ’50, D irector o f O perations, H oliday Inns East-W est, Springfield, M issouri
Jam es, R. M. '54, D irector of O perations, H ow ard Joh n so n ’s M otor Lodges, New York City
Kim ball, D. S. ’59, M anager, Sand Castle R esort M otel, Ft. L auderdale , Florida 
Langley, J . A. '51, G eneral M anager, H ow ard Johnson  M otor Lodge, Springfield, New Jersey
Lee, W. W ., J r .  ’36, Vice P resident and  G eneral M anager, H ow ard Jo h n so n ’s M otor Lodges, 
New York City
Livingood, E. F. '55, G eneral M anager, H ost M otel, W ilkes-Barre, Pennsylvania
Long, A. W . '49, Innkeeper, H oliday In n  N ashville, N ashville, Tennessee
Lord, J . G. ’44, M anager, H oliday In n , A llentow n, Pennsylvania
L uvender, E. J ., J r . ’48, M anager, Airways In n  H otel, M ilwaukee, W isconsin
M artin , T . W . ’32, M anager, T h e  P arkbrook, Cleveland, O hio
M cGinn, J . P. ’31, M anager, P ark  C entral M otor H otel, Phoenix , Arizona
M cNairy, W . D. '43, D irector of Inns, In n  O perations Inc., T opeka , Kansas
M cN am ara, P. J . ’35, Vice President, Independence M otor Inns Inc., Ph ilade lph ia , Pennsylvania 
Mills, G. A. ’54, General M anager, C ountry Squire M otel, Eugene, Oregon
N ottingham , C. D. ’47, Vice P resident and  M anager, U niversity M otor Lodge, Chapel H ill, 
N orth  Carolina; College In n  M otor Lodge, R aleigh, N orth  C arolina
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Noyes, R. S. ’43, Vice President, R am ada Inns, Phoenix , Arizona 
O ’Connell, T . J . ’52, G eneral M anager, R am ada Inn , St. Louis, M issouri 
O sborne, C. W ., J r .  ’51, General M anager, K ing’s G ran t M otor In n , Danvers, M assachusetts 
Pappas, G. S. ’50, O w ner-M anager, St. M oritz M otel, Babylon, New York 
Pauchey, H . J . ’50. O w ner-M anager, K ingsail M otel, M ara thon , Florida 
Petrie, R. C. ’52, General M anager, H ow ard Johnson M otor Lodge, W ilm ington , Delaware 
Rogers, J .  B. ’38, Supervising Innkeeper, P h ilade lph ia  Franchise, H oliday  In n s o f Am erica, 
M oorestown, G loucester, New Jersey 
R oland, P. F. ’49, President, Lakeside M otor In n , Lake Placid, N ew  York 
Rose, A. P. ’53, M anager, T rem o n t C olum bia M otel, Cayce, South C arolina
R yan, M. O. ’54, G eneral M anager, M arrio tt M otor H otel, T w in  Bridges, W ash ing ton , D. C. 
Sawyer, J . E. ’58, Field Supervisor, R am ada Inns, T y ler, Texas
Sm ith, M. C. '32, Vice President, Independence M otor Inns Inc., Ph ilade lph ia , Pennsylvania 
Sm ith, W . R . ’54, O w ner O perator, H ow ard Joh n so n ’s M otor Lodges, Colum bus, O hio 
S trang, D. W ., J r .  ’60, Owner-Vice P resident, H ow ard Johnson M otor Lodge, Skokie, Illinois 
T em ple, J . B. ’38, Vice P residen t in  C harge of O perations, H oliday Inns of Am erica Inc., 
M em phis, Tennessee
T ullos, A. J ., J r . ’53, O w ner-M anager, C hateau C harles M otor H otel, St. C harles, Louisiana
Tyo, R . ’27, Innkeeper, H oliday In n , F lin t, M ichigan
W allace, A. B. ’61, M anager, C entre M otor Lodge, Stowe, V erm ont
W egner, N . E. ’27, O w ner-M anager, Cactus M otor Lodge, T ucum cari, New Mexico
W ikoff, J . H . '48, O w ner, Sun & Ski M otor In n , Lake Placid, New York
W illard , P. N . ’42, M anager, Carousel M otel, Fresno, C alifornia
RESTAURANTS
Aiduk, M. C. '52, O w ner-O perator, Brown Ju g  R estau ran t, N iagara  Falls, New York 
Allison, N . T . ’28, Vice P resident and  R egional M anager, Stouffer Foods C orporation , P ittsb u rg h , 
Pennsylvania
Anders, W . R. ’43, Service Plazas Supervisor, O hio  T u rn p ik e  Commission, Berea, Kentucky 
A ntil, F. 11. ’55, T ra in in g  Supervisor, M anagem ent Personnel, H o t Shoppes, Bethesda, M aryland 
Bailey, W . J . ’54, G eneral M anager, In te rs ta te  Hosts, Seattle A irport, Seattle, W ashington 
B aldauf, R . F. ’56, Food and  Beverage D irector, T ra d e r  Vic’s R estau ran ts, San Francisco, 
C alifornia
Baldw in, R. S. ’50, O w ner, Pancake P an try , N ashville, Tennessee 
B anta, G. E. ’57, M anager, H ow ard Johnson’s, Poughkeepsie, New York 
B arth , W . H . ’56, M anager, H o t Shoppes Inc., Langley Park, M aryland 
Bartholom ew , R. G. ’41, G eneral M anager, Davis Cafeterias, M iam i, Florida
Bates, B. M ., J r . ’52, A ssistant Food Service M anager, Macy’s H erald  Square, New York City 
Baum , J . H . '43, President, R estau ran t Associates, New York City 
Becker, H . H . ’62, M anager, C lin tonnaire  R estau ran t, R ochester, New York 
Ilernard in , A. E. ’52, M anager, M cD onald’s H o ttin g e r’s Swiss G arden , Glenwood, Illinois 
Binyon, H . O . ’61, G eneral M anager, B inyon’s R estau ran t, Chicago, Illinois 
B lackburn, D. B. ’57, O w ner-M anager, T h e  B lacksm ith Shop, M illbrook, N ew  York 
B lankinship , W . C. ’31, Vice P resident and G eneral M anager, Frozen Food Division, Stouffer 
C orporation , Cleveland, O hio 
B obbitt, R . H . ’57, M anager, H ow ard Johnson’s, T am p a , Florida 
Bolanis, P. G. ’51, T reasu re r, B olan’s Inc., P ittsb u rg h , Pennsylvania 
Bolanis, W . G. ’49, Vice P resident and  M anager, B olan’s Inc., P ittsb u rg h , Pennsylvania 
Bolling, H . W . ’43, Vice President and  M anager, B olling’s R estau ran t, Chicago, Illinois 
Bookbinder, S. C., I l l  ’58, M anager, B ookbinder’s Sea Food H ouse, P h ilade lph ia , Pennsylvania 
Brooke, D . L ., ’50, O w ner-O perator, D ave’s A utom atic  D rive In n , La G range Park , Illinois 
Brown, R . W . '49, D ivisional M erchandise M anager, Food O perations, Sibley, L indsay & C urr 
Com pany, Rochester, New York 
B ryant, R . P. ’44, D irector, Franchise Division, F rank  G. Shattuck Com pany (Schraffts), New 
York City
Bullock, J . A. '32, P resident, J .  A. Bullock Associates (C onsultants on R estau ran t O perations, 
Sum m it, New Jersey); Sip & Sup Foods Inc., Springfield, New Jersey 
B urkhart, A. R ., J r . ’49, P a rtn er, B u rk h a rt’s R estau ran t & C afeteria, S hippensburg , Pennsylvania 
Callis, E. C. '42, R egional M anager, H ow ard Jo h n so n ’s, New York City 
Cantw ell, R. M. ’52, President, O ld M ill In n , B crnardsville, New Jersey
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Cascio, P. B. ’58, Executive A ssistant M anager, "T o p  of the F lam e” R estau ran t, (Stouffer’s), 
D etro it, M ichigan
Chu, C. C. L. '58, M anager, T rad e r  Vic’s, Bel A ir M otel, St. Louis, M issouri 
C ipriani, A. H . ’33, Food Division M anager, Foley’s, H ouston , T exas
Cleaveland, N . C., J r . '57, O w ner-M anager, O ld  H ell’s Blazes O rd inary , South M iddleborough, 
M assachusetts
Clifton, D. E. ’58, M anager, H ow ard Johnson’s, Somerville, N ew  Jersey 
Cohn, J .  H . ’41, O w ner, J a n ’s R estau ran t, Los Angeles, C alifornia 
Com isar, M. ’57, O w ner-M anager, M aisonette R estau ran t, C incinnati, O hio 
Cooper, B. M. '62, O w ner-M anager, T h e  E stam inet, B urling ton , O ntario , Canada 
Cooper, I. A. ’57, M anager, Ye O lde Ironm aster R estau ran t, R eading, Pennsylvania 
Copp, B. F. '39, Vice President, Purchasing, Stouffer Foods C orporation , Cleveland, O hio 
Corbisiero, A. M. ’58, A ssistant M anager, R iccardo’s R estau ran t, A storia, New York 
Corbisiero, R . F. ’56, D irector, R iccardo’s R estau ran t, A storia, New York
Critchlow , R . R . ’40, Division M anager, Foods, L. S. D onaldson Com pany, M inneapolis, M innesota 
C urran , L. J .  ’50, O w ner-O perator, Embassy Lounge, D aytona Beach, Florida 
Davis, F. H ., J r . '49, D irector of Personnel and  P ublic  R elations, In te rs ta te  Hosts Inc., Los 
Angeles, C alifornia
Day, T . B. ’60, R estau ran t M anager, M etropolitan  M useum  of A rt, New York City 
D ean, D. R . '57, M anager, D ean’s D iners, B lairsville, Pennsylvania 
D iPasquale, V. J .  '48, Food Division M anager, F ilene’s, Boston, M assachusetts 
D orm an, C. E. ’56, M anager, Stouffer Foods C orporation , E uclid Avenue, Cleveland, O hio 
D unnack, G. B. '30, G eneral M anager, M & M R estauran ts, New Castle, D elaw are 
E delbu t, Mrs. J . ’44, Executive Vice P resident, O ’D onnell’s Sea G rille , W ashington, D. C.
Edw ards, I. H . '44, O w ner-M anager, H ow ard Johnson’s, F lin t, M ichigan
E gan, E. J ., ’43, M anager, R estau ran t D epartm en t, Jo h n  W anam aker’s, P h ilade lph ia , Pennsylvania 
E rnest, J .  F. '55, M anager, M anha ttan  R estau ran t, R ochester, New York 
Estes, D . '43, Ow ner, L andfall R estau ran t, W oods Hole, M assachusetts
Fauerbach, G. '35, D irector of R estau ran t O perations, W illiam sburg  R estoration  Inc., W illiam s­
burg , V irginia
Ferraro , A. E. ’49, O w ner-M anager, T h e  Advocate R estau ran t, B ronx, New York 
F ertitta , I . A. ’39, M anager, Daw son’s E nglish P ub , New York City 
Floros, J . P. ’36, Vice President, N orm andie  R estau ran t, I thaca, New York 
Floros, N . P. '36, President, N orm andie  R estau ran t, Ithaca, New York 
Foley, J .  D . ’60, M anager, R ed Coach Grills, H ingham , M assachusetts 
Freem an, R . C. ’58, A ssistant M anager, R ed Baloon R estau ran t, M ills, Illinois 
G allagher, P. E. '58, Purchasing A gent, Jo h n  R . T hom pson  Com pany, Chicago, Illinois 
George, R . W . ’57, Executive A ssistant M anager, Stouffer Foods C orporation , P ruden tia l B uild ­
ing, Chicago, Illinois 
G erstenberger, K. E. ’59, M anager, W in  Schuler’s, St. Joseph, M ichigan 
G oldner, L. S. '51, O w ner-M anager, Singer’s R estau ran t, L iberty, New York 
Gotsche, A. W ., J r . '59, M anager, R ed Coach G rill, New York City 
G rondal, H . S. ’52, O w ner-M anager, R estau ran t N aust, Reykjavik, Iceland 
H arp in , H . A. ’35, D irector of Food Services, A llied Stores, Bon M arche, Seattle, W ashington 
H arris , J . R . ’49, President, M anager, R yan’s R estau ran t, H artfo rd , C onnecticut 
H arris, R . T . ’49, D irector of C entral Supply, R estau ran t Service C orporation , D ayton, O hio 
H a rt, B. M. '48, O w ner-M anager, B ennie’s D rive-In  R estau ran t, B ristol, Tennessee 
H askell, R . S. ’44, M anager, Stouffer Foods C orporation , New York City 
Hazen, H . E. '42, O w ner-M anager, T ed  Lewis R estau ran t, W ashington, D. C.
H eilm an, H . R ., ’39, President, H eilm an 's R estauran ts Inc., F t. L auderdale , Florida 
H eilm an, R . E. '45, O w ner-M anager, Beachcom ber R estau ran t, C learw ater, Florida 
H erb , H . G. ’31, M anager, Stouffer Foods C orporation , W abash Avenue, Chicago, Illinois 
H itchon, L. F. ’54, M anager, H ow ard Johnson  R estau ran t, W ashington, Pennsylvania 
Hoff, H . W . '58, A ssistant Food M anager, Frederick & N elson D epartm en t Store, Seattle, W ash­
ington
Hoge, W . E. ’53, A ssistant G eneral M anager, R ed Coach Grills, W ollaston, M assachusetts 
H orn , M. L., J r . ’50, Vice P resident an d  G eneral M anager, P a l’s C abin & M ayfair Farm s Inc., 
and  President, P al’s Pancake Houses, W est O range, New Jersey 
Hospers, N . L. ’48, P resident, H ospers-Carvey Foods Inc., F o rt W orth , Texas 
H ow lin, M. E. ’49, O w ner-M anager, Colonial In n , Ph ilade lph ia , Pennsylvania
Hynes, F. J . '28, A ssistant Vice President, R estau ran t A dm in istra tion , Bankers T ru s t Com pany, 
New York City
Jackson, E. C. ’37, Supervisor, W hite  Coffee P o t R estauran ts, B altim ore, M aryland
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Jacobs, D. M. ’55, M anager, C onnecticut Avenue H o t Shoppes, W ashington, D. C.
Johnson, H . W ., J r .  ’54, M anager, H o t Shoppes Inc., U pper D arby, Pennsylvania
Kastner, D. E. ’43, O w ner-O perator, C hristopher R yder House, C hatham , M assachusetts
Keefe, W . P. '52, M anager, Food Services, J . L. H udson  Com pany, Southfield, D etro it, M ichigan
Kelem an, M. ’58, O w ner-M anager, M el’s R estau ran t, N . H ollywood, C alifornia
King, G. A. '49, M anager, D urg in  Park  R estau ran t, Boston, M assachusetts
Kosakowski, J .  E. '48, Food Service M anager, the T ravelers Insurance Com pany, H a rtfo rd , Con­
necticu t
K ram er, H . W . ’38, Ow ner, B ill K ram er’s R estau ran t, P ittsb u rg h , Pennsylvania 
LaB arre, K. A. ’54, Southern  A rea Supervisor, Price Candy Com pany, New O rleans, Louisiana 
Ledder, R . E. ’48, Food Service D irector, D ayton’s D epartm en t Store, M inneapolis, M innesota 
Leefers, L. J . ’62, A ssistant M anager, R estau ran t O perations, A lbert H eijn , D riebergen, H olland  
Lefeve, L. W . ’42, D istrict M anager, H o t Shoppes, New York State T hruw ay , New Paltz, New York 
L ehm ann, K. M. ’61, G eneral M anager, M axi’s R athskellar, W hite  Plains, New York 
Leslie, H . D. ’42, M anager, Jo h n  Ebersole’s R estau ran t, W hite  Plains, New York 
Levinson, C. ’57, M anager, Pancake R anch, U pper Saddle R iver, New Jersey 
Lindelow , C. H . ’44, M anager, Stouffer Foods C orporation , W ynnew ood, Pennsylvania 
Linz, M. '43, Ow ner, T h e  Lobster, New York City 
Lowe, R. M. ’41, M anager, La R onde R estau ran t, H ono lu lu , H aw aii 
M aksik, I. B. '59, M anager, M aksik’s T ow n & C ountry  C lub, Brooklyn, New York 
M allory, G. B. ’54, Food Service D irector, Jo rd an  M arsh, M iam i, Florida 
M arcis, R . A. '63, G eneral M anager, K ahiki Supper C lub, Colum bus, O hio 
M arshall, C. B. ’59, Co-O w ner-M anager, R obinson’s G orsuch H ouse, B altim ore, M aryland 
M atthew s, W . B. ’52, M anager, R estau ran t D epartm en t, M organ G uaran tee  T ru s t  Com pany, New 
York City
M axson, L. W . ’30, M erchandise M anager, Food Division, M arshall Field & Com pany, Chicago, 
Illinois
M cCartney, R . H . ’60, O w ner-M anager, Sylvan H ills, I thaca, New York
McCormick, J . W . ’50, T ra in in g  D irector, H ow ard Joh n so n ’s, Rego Park , New York
M cCormick, Mrs. O. ’45, Co-O w ner-M anager, W eber’s R estau ran t, N a rb erth , Pennsylvania
M cLam ore, J . W. ’47, P resident, F lorida R estauran ts Inc., M iam i, Florida
M erwin, E. O. ’36, M anager, R estau ran t D epartm en t, B loom ingdale B rothers, New York City
Meyer, J . A., J r .  ’57, M anager, T h e  Coach In n , Ft. W ashington, Pennsylvania
M iddlebrook, H . T . I I  '57, Vice President, R estau ran t D ivision, D utch Pan try , Selinsgrove, 
Pennsylvania
M iller, W. H . '58, President, M iller’s R estauran ts, New York City
M inium , R. A. ’56, M anager, V an de K am p’s Coffee Shop, Los Angeles, C alifornia
M into, R . N . ’62, Executive A ssistant M anager, Stouffer’s University In n , Colum bus, O hio
M onier, D. L. ’62, M anager, Duck C edar Inn , T uxedo , New York
Moody, D. M. '51, O w ner-M anager, M oody’s Beef Buffet, D etro it, M ichigan
Mook, P. G. ’58, M anager, T h e  G olden Calf, T am p a , Florida
M oran, H . A. ’40, Ow ner, H enry  M oran’s R estau ran t and Southern Pines R estau ran t, Syracuse, 
New York
Mosso, C. G. ’32, M anager, Davis C afeteria, M iam i, Florida
M uth, J . C. ’42, D istrict M anager, H o t Shoppes Inc., W ashington, D. C.
N esbitt, L. A. ’57, O w ner-M anager, T h e  Stables R estau ran t, H ouston, Texas 
Nyerges, T . W . ’58, A ssistant M anager, D u -P ar’s R estauran ts, Los Angeles, C alifornia 
O ’D onnell, J . C. ’52, M anager, R estau ran t O perations, Joske’s G ulfgate, H ouston, T exas 
Pandl, G. J . ’50, P artner, P an d l’s W hitefish Bay In n , M ilwaukee, W isconsin 
Pan lilio , Mrs. E. ’61, Secretary-Treasurer, D & E R estau ran t, Quezon City, P h ilippines 
Pappas, C. W . '54, Co-Owner, M ichael's R estauran ts, R ochester an d  M ankato, M innesota 
P a tton , J . B., J r . '50, M anager, H o t Shoppes, W ashington, D . C.
Peterson, E. J. '62, M anager, D om e R estau ran t, W oods Hole, M assachusetts
Pierce, J . S. ’42, Vice P residen t-T reasurer, P ierce’s R estau ran t, E lm ira  H eights, New York
Plenge, E. B. ’53, President, D epot R estauran ts Inc., R ochester, New York
Pope, E. K. '32, Vice President, Pope’s C afeteria Inc., St. Louis, M issouri
Po tter, J . E. ’54, P roprie to r, O ld  Drovers Inn , Dover P lains, New York
Poulos, G. J . ’41, Ow ner, A m erican Beauty R estau ran t, G alesburg, Illinois
Q uinn , F. J .  ’54, M anager, Colonial T av ern , Saratoga Springs, N ew York
R ancati, A. C. '46, Ow ner, P ierre’s R estau ran t Inc., Cleveland, O hio
R andall, G. M. '59, Executive Assistant M anager, Stouffer’s T ow n & C ountry, O range, C alifornia 
Ratzsch, K. A., J r . '51, M anager-P artner, Karl Ratzsch’s R estau ran t, M ilw aukee, W isconsin 
Reynolds, J . B., J r . ’51, T ea  Room  M anager, Sanger's D epartm en t Store, Dallas, T exas
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Richm ond, F. A. ’61, Ow ner, T h e  W ayfarers R estau ran t, Lom ita, C alifornia 
Riley, R . W . ’63, M anager, P a l’s Pancake Houses, W est O range, New Jersey 
Rockas, C. '48, M anager, J im m y’s H arborside R estau ran t, Boston, M assachusetts 
Rolles, C. G. '56, Ow ner, C huck’s Steak H ouse, H onolu lu , H aw aii
Roose, T . A. ’54, F lorida Supervisor, D utch  P an try  R estauran ts, St. Petersburg , Florida 
Rosenstein, A. '43, O w ner-M anager, Jack ’s O yster H ouse Inc., A lbany, New York 
Rufe, F. A. '48, D irector, T avern-on-the-G reen, New York City 
Russell, J . R. '53, O w ner-M anager, Chez Leon, Caldw ell, New Jersey
Sack, B. M., ’61, A ssistant D irector, M arketing, H ow ard Johnson’s, W ollaston, M assachusetts 
Saurm an, I. C. '38, Foods M anager, B u rd in e ’s, Ft. L auderdale , Florida 
Schneider, P. H . '53, O w ner-M anager, Swiss In n  R estau ran t, E lkton, M aryland 
Schoff, R. F. ’53, D irector of M erchandising, H o t Shoppes, W ashington, D. C.
Sculos, P. S. ’42, O w ner-M anager D irector, T h e  M aridor R estau ran t, Fram ingham , M assachusetts 
Sexton, K. ’51, Vice P resident and  General M anager, R etail O perations, H ow ard Johnson’s of 
F lorida
Shafer, H . B. ’51, M anager, Food Services, May Com pany, Cleveland, O hio 
Shanks, I. H . ’53, Ow ner, D iam ond D oor R estau ran t, Massena, New York 
Sherwood, J . ’51, M anager, Stouffer Foods C orporation , Jenkintow n, Pennsylvania 
Sisley, P. L. '58, D irector of O perations, Syracuse Food O perations Inc., M idtow n Plaza, Syracuse, 
New York
Slocum, W . H . '34, M anager, C hittenango  R estau ran t, New York State T hruw ay , Canastota, 
New York
Spence, N . T . ’59, Supervisor, H ow ard Johnson 's, New York City 
Stouffer, J .  W . '55, M anager, Stouffer Foods C orporation , Cleveland, O hio 
T avlin , E. M. ’59, O w ner-M anager, the  Fourposter R estau ran t, C edarhurst, New York 
T erw illiger, E. ’28, M anager, Stouffer Foods C orporation , P ittsb u rg h , Pennsylvania 
T heros, G. F. '57, G eneral M anager, L ilac Lane’s E nterprise, M inneapolis, M innesota 
T ro tta , R . M. ’55, G eneral M anager, K ing Cole R estau ran t, Ind ianapolis , Ind ian a  
T ucker, D. S. ’34, Vice President, In te rs ta te  Hosts Inc., Los Angeles, C alifornia 
T urgeon , F. A. ’55, O perator, H ow ard Johnson’s, Buffalo, N ew  York 
T urgeon , R . A. ’51, Partner, H ow ard Johnson’s, Buffalo, New York 
Underwood, V. S. ’43, O w ner-M anager, K ent House, Ithaca, N ew  York 
Van G ilder, W . R . '53, O perator, Cock-n-Bull R estau ran t, Lahaska, Pennsylvania 
Vlahakis, G. S. '52, Executive Vice P residen t and  G eneral M anager, T h e  Nassau, Pcnnsauken, 
New Jersey
Vonetes, J .  G. ’43, O w ner-M anager, Lee H ouse D iner, Petersburg , V irginia 
W arner, D. P. '51, R estau ran t M anager, Van de K am p’s Coffee Shops, Los Angeles, C alifornia 
W ayne, F. E. ’49, O w ner-M anager, T h e  H olloway H ouse, E ast Bloomfield, New York 
W eber, E. S., J r .  ’52, Vice P resident, R estau ran t Division, D utch P antry , Selinsgrove, Pennsylvania 
W hitney, C. R . ’53, G eneral M anager, Jo h n  R . T hom pson  Com pany, F ountain  In n  and  Gold 
Room, Denver, Colorado 
W illis, F. S. ’50, O w ner-M anager, J im ’s Place, Ithaca, New York 
W ilson, R . R . ’59, M anager, H o-H o-K us In n , Ho-H o-K us, New Jersey
Yaxis, D. E., ’50, D istrict Supervisor, G ladieux C orporation , New York State T hruw ay , Scottsville, 
New York
Zim m erm an, J . J ., J r . '51, P a rtn er, Z im m erm an’s R estau ran t, Syracuse, New York 
Zuck, D . '48, M anager, Keen’s E nglish Chop H ouse, N ew  York City
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Andrews, D. O. '58, A ssistant Food Chief, E uropean Exchange System, N urnberg , G erm any 
B att, J . A. '43, Vice President, Service Systems C orporation , Buffalo, New York 
B eaudin, R . L. ’60, Food Service D irector, C entral N ational B ank, Cleveland, O hio 
Cappello, L. A. ’51, D istrict M anager, W estern Pennsylvania, W est V irginia, U n ited  Food M anage­
m ent Services Inc. of Cleveland, O hio 
Carlson, H . N . '49, Vice P resident, Food O perations Inc., Syracuse, New York 
Carlson, R . B. '48, A dm inistra tive  Vice President, T h e  P ro p h e t Com pany, D etro it, M ichigan 
C hapin , F. D . ’51, Vice P resident, U nited  Food M anagem ent Services, Inc. of Cleveland, O hio 
C lark, J . M. '41, C am p M anager, Creole P etro leum  C orporation , C arip ita , Venezuela 
C larkson, T . W . '35, President, Clarkson Food Service Inc., Buffalo, New York
Clement, C. A. ’28, Supervisor, Service O perations, E. I. D u P o n t de N em ours and  Com pany, 
W ilm ington, Delaware
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D eal, W . F. '41, Vice President, ARA Slater, Ph ilade lph ia , Pennsylvania
D eGasper, E. E. ’48, Supervisor, School L unch  Program , Buffalo B oard of E ducation , Buffalo, New 
York
D em m ler, R . H . '45, D irector of Food Service, A utom atique  Inc., Kansas City, M issouri 
Denzler, A. H ., J r . '58, A ssistant C hief of Food for France, A rm y and  A ir Force Exchange Service 
D rum m ond, P. '55, In d u stria l C afeteria M anager, N ational Food M anagem ent, Long Island  City, 
New York
E ppolito , C. T . ’52, Vice P resident, Service Systems C orporation , Buffalo, New York 
Farnung , J . ’51, President, Jo h n n ie ’s C atering  Service, R ochester, New York 
Farr, J . F. ’39, Vice President, A utom atic  Canteen Com pany of Am erica, Chicago, Illinois 
Fickett, E. C. ’47, School L unch  D irector, U nion  Free School D istrict, Kenm ore, N ew  York 
Filsinger, M. O. ’39, Vice P resident of O perations, T h e  P ro p h e t Com pany, D etro it, M ichigan 
Flickinger, R . D. '47, President, Service Systems C orporation , Buffalo, New York 
Fors, R . D., J r . ’59, D irector of O perations, Food O perations, Inc., New York City 
F ounta in , C. O. ’48, O w ner, Keese Foods-to-Take-out, Cocoa Beach, Florida
Fried, G. '39, M anager, In p lan t Feeding, H elsinger C atering  C orporation , M ountain  States 
Telephone 8c T eleg rap h  Com pany, Phoenix , Arizona 
G rinstead, P. W . '57, B udget D irector, Saga Food Service, Palo A lto, C alifornia 
H aberl, F. J .  ’47, M anager, Food Service, M artin  G uided  Missile P lan t, D enver, Colorado 
H agy, R. L. '44, President, M arine C atering  Service Inc., H arvey, Louisiana
H allbach, G. W . ’49, D irector of Food Service, M ealtim e M anagem ent of N ew  H aven, Connecticut 
H arbeck, R . T . '56, C orporate D irector of Food Service, Forbes 8c W allace, Springfield, M assa­
chusetts
H ines, G. H . ’42, Vice P resident, T reasu re r, B laikie, M iller 8c H ines Inc., New York City 
Hoffm eister, C. D. '52, Food Service S uperin tenden t, Pan A m erican A viation, Cape Kennedy, 
Florida
H orow itz, P. ’40, C aterer-O w ner-M anager, P ark  M anor Caterers, Springfield, M assachusetts 
H ort, R . '55, A ssistant to President, Ace Foods, M ilwaukee, W isconsin
H ow ard, K. E. ’31, A ssistant D irector, B ureau of School Lunches, B oard of E ducation , Brooklyn, 
New York
Ingraham , A. E. ’51, Division M anager, Food Services, In te rn a tio n a l Business M achines, P o u g h ­
keepsie, New York
Irey, G. M. ’45, R egional O perations M anager, ARA Slater, New York City
Johnson, C. F. ’48, M anager, Pontiac  C afeteria, T h e  P ro p h e t Com pany, D etro it, M ichigan
Judd, R . W . ’51, Food Service M anager, ARA Slater, R ochester, N ew  York
Kayser, J . G. ’44, D irector, Food Service, E astm an Kodak C om pany, R ochester, New York
Kellogg, C. F., J r . ’38, O w ner, Kellogg & Kellogg C atering  Service, W averly, N ew  York
Knipe, J . R . '31, President, Colonial Food Service, P lym outh  M eeting, Pennsylvania
Kochli, R . E., ’61, D irector of O perations, Macke V ending Com pany, C harlo tte, N o rth  C arolina
Koehler, R . C. ’48, R egional Supervisor, ARA Slater, C anton, O hio
Kosse, R . C. '55, Food Service D irector, G rum m an A ircraft, B ethpage, New York
K rouner, D. H . '55, D irector of O perations, M etro Food Service Inc., B rookline, M assachusetts
Lafey, C. W . ’40, Vice President, Food Crafters Inc., Ph ilade lph ia , Pennsylvania
M ather, R . W . ’48, Vice President, ARA Slater, Chicago, Illinois
M athias, G. D . ’58, P urchasing A gent, A. L. M athias Com pany, B altim ore, M aryland 
M cK innon, W . H . ’51, A dm inistra tive  A ssistant, Food Service D ivision, A utom atic  C anteen C om ­
pany of Am erica, Chicago, Illinois 
M edevielle, J .  E. ’41, D irector of School Lunches, E lizabeth , New Jersey
M erwin, R . M. ’42, Chief, Food Service, U n ited  States A ir Force, O lm sted A ir Force Base, 
Pennsylvania
M iller, W . H ., J r .  ’38, Vice President, O perations M anager, A. L. M athias Com pany, B altim ore, 
M aryland
M ontague, H . A. '34, President, T h e  P ro p h e t Com pany, D etro it, M ichigan 
M oore, Mrs. J . K. '45, D irector of School Lunches, New Rochelle, N ew  York
M oore, R . B. ’51, Food Service M anager, N ational A eronautical & Space A dm in istra tion , Cleve­
land , O hio
M ulholland, J . E. '55, A ssistant D in ing  Service M anager, In -P la n t Feeding, Illino is Bell T e le ­
phone Com pany, Chicago, Illinois 
M und, C. J . '51, Vice President, Food O perations Inc., B rooklyn, New York 
M untz, W . E. '33, D irector of School Lunches, San Francisco, C alifornia
N am ack, J .  M. ’58, M anager, B laikie, M iller 8: H ines, Chem ical B ank of New Y ork C afeteria, 
N ew  York City
N ixon, G. ’49, M anager, Employee Services, In tern a tio n a l Business M achines, New York City
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N ordberg, N . L. ’56, P resident and G eneral M anager, N ordberg ’s Inc., Stoneham , M assachusetts 
O ’Brien, R . W ., J r . ’49, M anager, Canteen Division, A utom atic  C anteen Com pany of Am erica, 
Chicago, Illinois
Olsen, E . L. ’36, Vice President, T h e  P ro p h e t Com pany, M ountainside, New Jersey 
Oniskey, L. J . '55, Food M anager, New York P o rt of A uthority  
O ’R ourk, J . C. ’32, Vice President, B laikie, M iller & H ines Inc., New York City 
Pajeski, S. J . ’57, Food Service D irector, R epublic  N ational Bank B uild ing, Dallas, Texas 
Pederson, O. W . ’52, D irector of Food Services, Scottsdale D istrict Schools, Phoenix, Arizona 
Petzing, J .  E. ’55, A ssistant Vice President, Progressive C afeteria, Inc., Chicago, Illinois 
Phelps, S. N . '39, M anager, D ining, Sleeping and  P arlo r Car Service, Pennsylvania R ailroad, 
Long Island City, New York 
Plam ondon, P. H . ’54, C om m unity Service M anager, Stouffer Foods C orporation , P h iladelph ia , 
Pennsylvania
Pollock, R . L. '31, D irector, Employee Services, T h e  N ational Cash R egister Com pany, Ithaca, 
New York
Reas, J . R. ’50, Food Service M anager, Lederle Labs, Pearl R iver, New York
Reed, R. O. ’53, D irector of School Lunches, C orning, New York
Ripans, A. F. '55, D istrict Supervisor, ARA Slater, New York City
R unk, W . A., J r . ’51, D istrict M anager, A. L. M athias Com pany, B altim ore, M aryland
Sabella, K. J . '50, Vice President, Food C rafts Inc., H artfo rd , C onnecticut
St. George, E. J . ’49, M anager, N ationw ide Food Service, G eneral Electric, E lectronics Park, 
Syracuse, New York
Saunders, H . E., J r . '45, D istric t M anager, A utom atique  Inc., Kansas City, Missouri 
Sezak, T . L. ’60, Food Service M anager, Cleaves Food Service C orporation , L andon School for 
Boys, Bethesda, M aryland 
Simon, J . P., J r .  ’55, R egional O perations M anager, ARA Slater, D etro it, M ichigan 
Snowden, C. C. '33, D evelopm ent D irector, ARA Slater, Ph ilade lph ia , Pennsylvania 
Sorensen, F. C. '35, O w ner, Food Service M anagem ent, Pueblo, Colorado
Stanway, C. R. ’49, Personnel D irector, M anagem ent Food Service D ivision, Stouffer Foods 
Corporation , Ph ilade lph ia , Pennsylvania 
Starke, R . P. '52, Executive Vice President, Food O perations Inc., Buffalo, New York 
Taylor, R. B. '43, Food Service M anager, Sunbeam  C orporation , Chicago, Illinois 
T h erin g , H . E. ’54, D irector of Food Service, Delco Remy D ivision of G eneral M otors, Anderson, 
In d ian a
T hom pson , C. R . '53, C afeteria M anager, Food C rafte r Inc., Ph ilade lph ia , Pennsylvania 
W eism an, P. C. '53, Food Service M anager, T h e  Boeing Com pany, Seattle, W ashington 
W hitem an, K. I. ’41, C afeteria Supervisor, Photo  P roducts P lan t, E. I. du  P ont de N em ours, 
P arlin , New Jersey
W hitney, R . W . ’49, M anager-Co-O w ner, Foodcrafts Inc., Seattle, W ashington 
W ladis, A. N . '39, D istrict M anager, Cease Commissary Service, D unk irk , New York 
W oodruff, 1). R . ’60, A ssistant M anager, Employee Services, T rav e le r’s Insurance Company, 
H artfo rd , C onnecticut
Yochum, P. T .  '48, Vice President (O perations), T h e  A. L. M athias Com pany, B altim ore, 
M aryland
Zim m erm ann, S. A. ’53, M anager, Food Services, R ad io  C orporation  of Am erica, Missile Elec­
tronics and C ontrol D epartm ent, B urling ton , M assachusetts
CLUBS
Adams, R. M. ’50, M anager, T h e  Princeton C lub of New York, New York City 
A m end, A. A. '56, M anager, T h e  Players, New York City
Arnold, I). C. ’52, G eneral M anager, Berry H ills C ountry  C lub, C harleston, W est V irginia 
A shworth, F. O ., J r . '41, M anager, T h e  M ohawk Club, Schenectady, New York 
B aribeau, R . I). '58, Vice President, General M anager, Play Key Inc., M iam i, Florida 
Bellino, J .  F. '59, M anager, H acienda G olf Club, La H ab ra , C alifornia 
Blasko, P. J . ’41, M anager, R iviera C ountry  C lub, Coral Gables, Florida
Booth, D. '53, M anager, Com missioned Officers C lub, U nited  States N aval Station, N ew port, 
R hode Island
Breen, T . M. ’48, General M anager, Fairview  C ountry C lub, E lm sford, New York 
Buescher, W ., J r . '35, General M anager, T h e  C loud Club, Phoenix, Arizona 
Burger, R . A. ’48, M anager, Engineers C lub, New York City 
Byer, A. J . ’54, M anager, M iddle Bay C ountry C lub, Oceanside, New York
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Cary, M. R . '50, M anager, Pennhills C ountry C lub, B radford , Pennsylvania
Casey, B. M. ’49, G eneral M anager, Blue M ound G olf 8c C ountry  C lub, W auw atosa, W isconsin
C lark, D. W . ’55, M anager, L arclnnont Y acht Club, L archm ont, New York
Converse, F. L. ’54, M anager, B attle  Creek C ountry  C lub, B attle  Creek, M ichigan
Cook, E. D., J r . ’57, M anager, Shaker R idge C ountry C lub, L oudonville, N ew  York
Coulson, C. L. ’56, M anager, H arvard  University Faculty C lub, C am bridge, M assachusetts
Craig, C. G. ’36, M anager, T h e  Youngstown C lub, Youngstown, O hio
Cunkle, J . L. ’48, M anager, University Club, P ittsb u rg h , Pennsylvania
D aglian, A. ’57, G eneral M anager, Cornell C lub, New York City
D avenport, R. W . '54, M anager, T h e  C lub a t P o in t O ’W oods, New York
Decker, E. D. ’32, M anager, Lakewood C ountry C lub, St. P etersburg , F lorida
Durgee, R . B. ’62, M anager, Overseas Press C lub, New York City
Elvins, W . T . ’58, C lub M anager, Laguna M iguel C orporation , L aguna, C alifornia
F arrar, W . E. ’50, M anager, M aple Bluff C ountry  C lub, M adison, W isconsin
Felshow, E. R . ’52, M anager, A usable C lub, St. H uberts , New York
Frazer, H . E. ’34, M anager, Sum m it Club, M em phis, Tennessee
Frederick, P. C. ’47, G eneral M anager, Knollwood C lub, Lake Forest, Illinois
Fried, B. '55, M anager, O aklane C ountry  C lub, W oodbridge, C onnecticut
Fulop, N . I. ’58, M anager, Q uadrang le  C lub, Chicago, Illinois
G agnon, R. E. ’44, M anager, O verbrook C ountry C lub, Ph ilade lph ia , Pennsylvania 
Garwood, W . G. '48, M anager, T oledo Club, T o ledo , O hio
G irm onde, J . R . '58, A ssistant M anager, T w in  Ponds G olf 8c C ountry C lub, New York Mills, 
New York
G rinnan , W . T . ’58, M anager, Faculty C lub, University of R ochester, R ochester, New York
Haynes, C. E. ’44, M anager, D e tro it G olf C lub, D etro it, M ichigan
H earn , J . D. '53, G eneral M anager, P ark  C ountry C lub, Buffalo, N ew York
H echt, L. L. ’49, M anager, Sylvania C ountry Club, T o ledo , O hio
H enderson, J . E. ’58, G eneral M anager, O akburne  C ountry  C lub, L afayette, Louisiana 
H enry, B. W. '58, G eneral M anager, El D orado Royal C ountry  C lub, Shingle Springs, C alifornia 
H ollister, F. H . ’32, M anager, Scarsdale G olf C lub, H artsdale , N ew  York 
H uber, H . L. ’39, M anager, W estwood C ountry  C lub, Buffalo, N ew  York 
Jehlen , G. C. ’51, M anager, Sleepy H ollow  C ountry C lub, Scarborough, New York 
Kirwan, R. F. '54, General M anager, Playboy C lub, New York City 
Lam ond, W . W . ’38, M anager, N orfolk  Y acht 8c C ountry C lub, N orfolk, V irginia 
L andm ark, R . M. ’51, Executive A ssistant, C lub M anagers Association of Am erica, W ashington, 
D. C.
Lockwood, L. C. ’47, M anager, G aston C ountry  C lub, G astonia, N o rth  C arolina
Lucha, A. M. '35, General M anager, W ilm ing ton  C ountry  C lub, W ilm ington , D elaw are
Lyon, E. W. '38, Executive Secretary, C lub M anagers Association of Am erica, W ashington, D.C.
M asterson, D. H . ’52, M anager, W inged Foot G olf C lub, M am aroneck, New York
Meyer, W . J . ’58, M anager, Seminole G olf C lub, Palm  Beach, Florida
M ontague, O. E. ’41, G eneral M anager, Springfield C ountry  C lub, Springfield, O hio
Moon, H . V. ’30, M anager, C harlo tte  C ountry  C lub, C harlo tte, N o rth  C arolina
M orrison, W. B. '36, M anager, M IT  Faculty Club, C am bridge, M assachusetts
M orrison, W . P. ’50, M anager, Sequoyoh C ountry Club, O akland , C alifornia
M urray, T . F. ’60, M anager, E lm ira  City C lub, E lm ira , New York
N ewton, J . D. '52, M anager, T h e  G aslight C lub, Paris, France
Niel, R . M., J r . '48, M anager, Princess Anne C ountry  C lub, V irgin ia Beach, V irginia 
Parkinson, F. '43, M anager, Glen Flora C ounty C lub, W aukegan, Illinois 
Pavelka, M. ’58, M anager, Gas L igh t C lub, Los Angeles, C alifornia 
Pearce, J. 1). ’52, M anager, B ingham ton C lub, B ingham ton, New York 
Penn, J . N . '49, M anager, U nion League Club, New York City 
Peterson, W . L. ’46, M anager, W heeling  C ountry  C lub, W heeling , W est V irginia 
Peugeot, P. D. ’59, C lub Specialist, U nited  States Navy Ship’s Store Office, Brooklyn, New York 
Poteet, J . T . ’56, M anager, T h e  C ountry Club, Farm ing ton , C onnecticut 
Reyelt, H . G. '39, O w ner-P artner, Beach 8c T enn is Club, New R ochelle, New York 
Reynolds, J .  B. ’58, M anager, Castle View T ow n 8c C ountry  C lub, A tlan ta , G eorgia 
Reynolds, J . M. '58, Partner-M anager, In d ian  Kettles C lub, H ague, New York 
R ipper, D. H . '40, General M anager, D e tro it Club, D etro it, M ichigan 
Rockey, J . A. ’39, M anager, S huttle  M eadow County C lub, New B rita in , C onnecticut 
R ohde, R. K. ’51, M anager, Faculty Club, O hio  State U niversity, Colum bus, O hio 
R orke, W . S. '51, A ssistant to G eneral M anager, T h e  W ashington A th letic  C lub, Seattle, 
W ashington
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Ross, R. S. ’51, M anager, Glen R idge C ountry C lub, Glen R idge, New Jersey
Saltsman, T .  R . '63, General M anager, Playboy C lub, Kansas City, M issouri
S a tterthw ait, W . J ., J r .  '51, M anager, W ykagyl C ountry C lub, New Rochelle, New York
Seely, R . '41, M anager, H arvard  C lub of Boston, Boston, M assachusetts
Shaner, F. E. '50, M anager, T h e  Broad Street C lub Inc., New York City
Shaw, F. H . '49, M anager, Exm oor C ountry  Club, H ig h lan d  Park, Illinois
Shissias, G. G. ’57, M anager, Forest Lake C lub, C olum bia, South C arolina
Siverson, G. C., J r . '49, M anager, M em orial Drive C ountry C lub, H ouston, Texas
Skinner, D . K. '27, M anager, A lbany C ountry  C lub, A lbany, New York
Swenson, D. C. ’28, M anager, Essex Fells G olf C lub, Essex Fells, New Jersey
Taylor, E. J .  ’37, M anager, Doylestown C ountry C lub, Doylestown, Pennsylvania
T en  Broeck, D. L. '37, M anager, Yorick C lub, Lowell, M assachusetts
T erhune , D. L. ’52, M anager, Gainesville G olf & C ountry  C lub, Gainesville, Florida
T hom as, F. J . ’49, M anager, Saucon Valley C ountry  C lub, B ethlehem , Pennsylvania
Tow er, H . E. '47, M anager, University C lub, Syracuse, New York
T ravis, W hitney ’42, G eneral M anager, Yale C lub, New York City
W allace, C. C. '49, M anager, T h e  W ellesley College C lub, W ellesley, M assachusetts
W annop, H . W . ’42, Food and  Beverage M anager, Lake P lacid  Club, Lake Placid, New York
W annop, J .  W . ’42, M anager, W ianno Club, W ianno, M assachusetts
W atts, R . D. ’56, General M anager, H ouston C lub, H ouston, T exas
HOSPITALS
Ainslie, N . J . ’57, D irector of Food D epartm en t, C om m unity H osp ita l, Ind ianapolis , Ind iana  
Alsedek, A. E. ’56, Food Service M anager, H osp ita l Food M anagem ent, Good Sam aritan  H ospital, 
Lexington, Kentucky 
B adger, C. R . E. ’49, A ssistant D irector, A kron City H ospita l, Akron, O hio 
Bowen, O. M. ’40, A dm in istra to r, A llentow n H osp ita l, A llentow n, Pennsylvania 
B rundage, W . P. '38, Food Service M anager, N o rth  M iami General H ospita l, M iam i, Florida 
B utler, R ., J r . '50, Food Service D irector, M ental H ealth  In stitu te , M t. P leasant, Iowa 
Caddy, E. R . ’33, A dm in istra to r, W estm oreland H ospita l, G reensburg, Pennsylvania 
Calvert, D. '51, A dm inistra tive  A ssistant for Food Services, C olum bia P resbyterian  M edical Center, 
New York City
Card, H . F. ’54, A ssistant Food D irector, M ount Sinai H osp ita l, New York City 
C hristoph, C. F. '51, Food Service M anager, M. W . W ood C atering  Com pany, Easton H ospital, 
Easton, Pennsylvania
Cleary, E. J . '40, Food Service M anager, U nited  Food M anagem ent Service, A ub u rn  M em orial 
H osp ita l, A uburn , New York 
Colby, J .  W. ’48, A dm in istra to r, St. L uke’s H ospital, Spokane, W ashington 
C raighead, G. F. ’49, A ssistant D irector, Presbyterian  St. L uke’s H ospita l, Chicago, Illinois 
Cum m ings, R . E. '40, A dm in istra to r, J . C. B lair M em orial H osp ita l, H un tingdon , Pennsylvania 
Douglass, C. R . ’32, A ssistant A dm in istra to r, D istrict of C olum bia G eneral H ospita l, W ashington, 
D. C.
E aton, R . G. ’27, A dm in istra to r, T h e  Sam aritan  H ospita l, T roy , Nqw York 
Finlayson, R . L. ’58, Assistant D irector, W aterbury  H ospita l, W aterbu ry , C onnecticut 
Fread, R. G. ’58, M anager, H osp ita l Food M anagem ent, WyckofE H eights H osp ita l, B rooklyn, New 
York
Geggis, W . L. ’63, Food Service D irector, H osp ita l Food M anagem ent, W ake C ounty H ospita l 
A uthority , R aleigh, N o rth  C arolina 
G ibbons, H . C. '55, D irector of D ietary Services, T h e  C hrist H osp ita l, C incinnati, O hio 
Gifford, R . D. '54, A ssistant S uperin tenden t, University of Chicago H ospitals and  Clinics, Chicago, 
Illinois
H aden, H . W . ’56, A dm in istra to r, T obey H osp ita l, W areham , M assachusetts 
H ansen, R . D. ’60, A ssistant A dm in istra to r, C h ild ren ’s H osp ita l, San Francisco, C alifornia 
H inson, M. E. ’50, Food Service M anager, Roosevelt H osp ita l, New York City 
Jack, R . L. ’55, D istrict M anager, H osp ita l Food M anagem ent, P h ilade lph ia , Pennsylvania 
Johnson, W . C. ’44, Executive D irector, H osp ita l Association of R hode Island, Providence, 
R hode Island
Johnson, W . H ., J r . '59, R egional General M anager, ARA H ospita l Food M anagem ent, Chicago, 
Illinois
Kincade, D. A. '49, A dm in istra to r, M em orial H ospita l, B urling ton , W isconsin 
Longnecker, K. W . '37, A dm in istra to r, Leahi H osp ita l for T uberculosis, H onolu lu , H aw aii
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Ludew ig, V. F. '34, A dm in istra to r, T h e  George W ashington University H ospita l, W ashington, 
D C .
M adel, R. P., J r .  ’52, M anager, Lake Shore In n  N ursing  H om e, W aseca, M innesota 
M cCarthy, F. J ., J r . ’61, A dm in istra to r, S trang C linic, N ew York City 
Myers, W . W . '48, D irector o f Food Service, Buffalo G eneral H ospita l, Buffalo, N ew York 
N esbitt, W . B. ’63, Food Supervisor, Good Sam aritan  H osp ita l, Suffern, New York 
Newell, W . T ., J r .  ’54, A ssistant D irector, G eneral Service D ivision, Fairfax  H ospital, Fairfax , 
V irginia
New ton, R . R . '59, Food Service M anager, U nion M em orial H osp ita l, B altim ore, M aryland 
Oakes, H . A. ’56, D irector, H ospital Service D ivision, T h e  P ro p h e t Com pany, D etro it, M ichigan 
Petersen, J . H . '50, O perations M anager, ARA H ospita l Food M anagem ent, P h ilade lph ia , 
Pennsylvania
R eim an, P. K. ’45, Associate D irector, M aine M edical Center, P o rtlan d , M aine 
R ichm an, E. L. '47, Associate D irector, M anhattan  G eneral H osp ita l, New York City 
Rogers, C. T .  '55, Food Service D irector, H ospita l Food M anagem ent, C hurch  H om e and 
H ospital, B altim ore, M aryland 
R udiger, H . F., J r .  ’33, A dm in istra to r, Southside H ospita l, Bay Shore, New York 
Sm ith, J .  L. ’48, Senior Associate D irector and  G eneral A dm in istra to r, M enorah M edical Center, 
Kansas City, M issouri
T h elan d er, T . A., I l l  '58, D irector, Food Services, P ro p h e t C om pany, R eid  M em orial H ospital, 
R ichm ond, Ind iana
T hom pson , R . H . ’47, Food Service D irector, George W ashing ton  U niversity  H osp ita l, W ash­
ington, D.C.
V anderslice, J .  A. ’43, D istrict M anager, ARA  H ospita l Food M anagem ent, P h iladelph ia , 
Pennsylvania
V anderw arker, R . D. ’33, A cting President, M em orial C enter for Cancer 8c A llied Diseases, 
New York City
V aughan, J .  S. '60, D istrict M anager, ARA H ospita l Food M anagem ent. R aleigh , N o rth  Carolina 
W helan, T . E. '52, O perations M anager, ARA H ospita l Food M anagem ent, Ph ilade lph ia . 
Pennsylvania
W hitacre, E. B. '35, D irector o f Food Service, G lens Falls H osp ita l, Glens Falls, New York 
W illiam s, G. C. '52, Assistant D irector, M iam i Valley H ospita l, D ayton, O hio 
Zem bruski, L. M. '51, Food Service M anager, W est Suburban  H ospita l, O ak Park, Illinois
COLLEGES AND UNIVERSITIES
Aschw anden, R. J . ’58, R egional O perations M anager, ARA Slater, In d ian a , Pennsylvania 
Begin, D. F. ’59, M anager, Saga Food Service, W ells College, A urora , New York 
Bickert, D. G. ’51, D irector of D orm itory  an d  Food Service, U niversity of D elaw are, N ew ark, 
D elaw are
C allahan, J . M. ’59, M anager, W illard  S tra igh t D in ing  Services, I thaca, New York
Cooper, W . F. '56, M anager, Saga Food Service, M onm outh  College, W est Long B ranch, New
Jersey
Cope, H . C. ’41, Business M anager and C om ptroller, E arlham  College, R ichm ond, Ind iana  
Cousins, J . A. ’50, M anager, Saga Food Service, W estern Illino is U niversity, M acomb, Illinois
D alla, F. C. ’49, D irector of H ousing and  S tuden t U nion, U niversity  of Illinois, Chicago, Illinois
Davis, W . N . '31, D irector of P lan t H ousing and  Food O perations, Brown University, Providence, 
R hode Island
Dean, FI. H ., J r . '56, Supervisor of V ending, Yale U niversity, New H aven, C onnecticut 
Dobie, A. R . ’56, A ssistant D irector, Food Services, Yale U niversity, New H aven, C onnecticut 
D ow ning, J .  P. ’40, Business A dm inistra to r, Pom fret School, P om fret, C onnecticut 
Dwyer, J . L. ’57, M anager, Food Service, ARA Slater, S tuden t C enter, Southern  Illinois University, 
C arbondale, Illinois
Dylla, FI. F., J r . ’47, Staff C onsultant, School Food Service, Slater Food Service M anagem ent, 
Ph ilade lph ia , Pennsylvania 
Earl, J . B. '56, D irector and  C oordinator of Food Service, D rexel In s titu te  of Technology, 
Ph ilade lph ia , Pennsylvania 
Fishbeck, Paul ’56, M anager, Saga Food Service, Lewis 8c Calrk College, P o rtlan d , Oregon 
Fisher, W . H . ’28, D irector of S tudent H ousing, U niversity o f M iam i, Coral Gables, F lorida 
G ackenbach, L. H . ’55, M anager, M. W . W ood C atering  Service Inc., Lehigh U niversity , Easton, 
Pennsylvania
G allagher, F. J .  '53, Food Service D irector, F ordham  U niversity, Bronx, New York
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H annum , P. C. ’33, Business M anager, University of C alifornia, Los Angeles, C alifornia 
H arring ton , R . C. ’50, Food Service D irector, S tuden t U nion, S tanford University, Stanford, 
C alifornia
H arrison , J . M. '59, M anager, Food Service, ARA Slater, Clarkson College, Potsdam , New York 
H avice, A. J . '58, D irector o f Food Services, University of M ichigan League, University of 
M ichigan, A nn A rbor, M ichigan 
H eskett, R . M. ’53, M anager, Residence H all, U niversity  of C alifornia a t Los Angeles 
H ilb u rt, J .  H . ’59, C atering  M anager, Princeton U niversity, New Jersey
H olbrook, R . F. ’59, M anager, Food Service, ARA Slater, G reen M t. Ju n io r  College, Poultney, 
V erm ont
H uggins, F. A., J r . ’58, M anager, Saga Food Service, G rinnell College, G rinnell, Iowa 
H u rlb u rt, C. G., J r . ’53, D irector of D in ing  H alls, H arvard  University, C am bridge, M assachusetts 
Kersey, R. L. ’49, D irector of A uxiliary E nterprises, University of N evada, R eno, Nevada 
K etterer, V. M. ’37, New Jersey Supervisor, Saga Food Service, Glen R idge, New Jersey 
K im ball, M. C. '54, D irector of H ousing, W ashington Square, New York University, New York 
City
King, H . P., J r . ’47, D irector of D in ing  H alls, V irginia Polytechnic In stitu te , B lacksburg, V irginia 
Kooim an, C. S. ’60, U n it Food Service M anager, UCLA R esiden tial H alls, Los Angeles, C alifornia 
Kulp, R. R . ’45, Food Service D irector, O range State College, F u llerton , C alifornia 
L angknecht, H . L. '53, M anager, Food Service, ARA Slater, D ickinson College, Carlisle, 
Pennsylvania
Lloyd, D. E. ’48, Business M anager, W orcester Polytechnic In stitu te , W orcester, M assachusetts 
LoBello, L. V. ’56, Business M anager, A lderson-B roadhus College, P h ilipp i, W est V irginia 
M ackim m ie, A. A. ’61, A ssistant D irector of H ousing, Colorado State University, Fort Collins, 
Colorado
M arker, P. M. ’61, M anager, Food Service, T h e  P rophet Com pany, Pasadena College, Pasadena, 
C alifornia
M cCarthy, C. E. J . ’56, M anager, Business School D ining H all, H arvard  U niversity, Cam bridge, 
Massachusetts
M cM ahon, P. B. ’55, M anager, Saga Food Service, T ren to n  State College, T ren to n , New Jersey 
M iller, H . A. ’48, M anager, Slater Food Service M anagem ent, Baylor University, W aco, T exas 
M inah, T . W . '32, D irector, D in ing  H alls, D uke University, D urham , N o rth  C arolina 
M itchell, L. E. '59, M anager, Food Service, ARA Slater, H a rp u r  College, B ingham ton, New York 
M orton, R . A. '53, Public  R elations D irector, Cornell College, M t. V ernon, Iowa 
N orden, W . C. ’52, D irector, S tuden t U nion and  A uxiliary  Services, E astern  M ontana College of 
E ducation , B illings, M ontana 
N othhelfer, J. O. ’63, C afeteria M anager, Food O perations Inc., W estchester C om m unity College, 
W hite  Plains, New York
Palm er, R . E. ’50, D irector of Food Service, State U niversity o f New York, College of E ducation , 
Oswego, New York
P artridge, H . R . '40, Business M anager, F lorida A. & M. U niversity, Tallahassee, F lorida 
Payne, P. R . ’51, D irector of Food Service, Slater Systems In tern a tio n a l, College of A gricu ltu re, 
Mayaguez, P uerto  Rico
Pearson, F. A. '48, A dm inistra tive  A ssistant to D irector, H ousing  and  D in ing  Services, Cornell 
University, Ithaca, New York 
Post, J .  D . '52, Business M anager, the  Putney School, Putney, V erm ont 
Price, E. T .  '47, Residence H alls A dm in istra to r, U niversity of C alifornia, Davis, C alifornia 
R aym ond, R . L. '47, M anager, Slater Food Service M anagem ent, H ope College, H olland , M ichigan 
Raynor, H . W . ’56, Food Service D irector, Russell Sage College, T roy , New York 
R oot, T .  P. ’58, A ssistant D irector, Food Service, P rinceton U niversity, P rinceton, New Jersey 
Ryon, S. R . ’47, M anager, D in ing  Services, Cornell University, I thaca, New York 
S atterthw ait, C. S., J r . '43, D irector of Food Service, Slater Food Service M anagem ent, U niversity 
of A labam a, Tuscaloosa, A labam a 
Scott, H . D. ’59, D irector o f Food Services, W isconsin State College, Stevens Po in t, W isconsin 
Shaw, L. J . '48, Food Service M anager, State U niversity T eachers College, Fredonia, New York 
Shaw, M. R. ’34, D irector of H ousing and  D in ing  Services an d  A ssistant University C ontroller, 
Cornell U niversity, I thaca, New York 
Snyder, K. S. '48, A ssistant Vice President, A uxiliary  E nterprises, U niversity of H aw aii, H onolu lu , 
H aw aii
Spencer, M. D. ’61, M anager, Food O perations Inc., C orning C om m unity College, C orning, 
New York
Starnes, H . L. ’60, A ssistant D irector, D in ing  H alls, D uke U niversity, D urham , N o rth  C arolina 
S trohkorb, A. W . '51, D irector of Food Services, P rinceton U niversity, Princeton, New Jersey
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Swift, E. H . ’55, President, S tuden t H ousing. Inc., Los Angeles, C alifornia
T ip to n , W . D. ’58, M anager, Saga Food Service, G raduate  H ouse, W estern Reserve U niversity, 
Cleveland, O hio
V andersteur, P ie ter ’62, Foods M anager, M iami University Center, O xford , O hio 
Voorhess, A. A. ’51, Food Service Supervisor, M en’s D ining Halls, Pennsylvania U niversity, State 
College, Pennsylvania 
W allen, R. K. ’50, Business M anager. St. G eorge’s School, N ew port, Rhode Island 
W eissbecker, F. J .  '46, M anager, Quincy House. H arvard  U niversity, C am bridge, M assachusetts 
W entz, W . J . ’58, M anager, Food Service, ARA Slater, University of South C arolina, C olum bia, 
South C arolina
W hiting , E. A. ’29, D irector, W illard  S tra igh t H all, I thaca, New York
W inkelm an, G. W . ’51, M anager, Food Service, ARA Slater, State College, La Crosse, W isconsin
W inship , J . ’54, Business M anager, W estm inister School, Sim sbury, C onnecticut
W righ t, B. B. ’57, M anager, Saga Food Service, Coe College, C edar R apids, Iowa
Zellmer, J . R . '43, D irector, University Food Services, O hio State U niversity, Colum bus, O hio
AIRLINES
Babcock, J . L., J r . ’36, Superin tenden t of A irline C atering , U nion News Com pany, New York City 
Bollm an, C. F., J r . ’41, A ssistant M anager, Food Service, Eastern A irlines, New York City 
Breed, E. W . ’44, New E ngland  D irector, Com m unity R elations, E astern  A ir Lines, Boston, 
M assachusetts
B uehler, D. H . ’60, Supervisor of M enu P lann ing , T ran s  W orld  A irlines, Kansas City, Kansas 
D ’Agostino, A. R . ’56, D in ing  Service M anager, T ran s W orld  A irlines, Kansas City, Missouri 
Droz, A. W . ’40, Commissary S uperin tenden t, L atin  A m erican D ivision, Pan A m erican W orld 
Airways, M iam i, Florida 
Eames, D. B. ’41, M anager, Food Services, Eastern A ir Lines, Newr York City
Frank, L., J r .  '57, Assistant D irector, A irline  C atering , D obbs H ouse Inc., M em phis, Tennessee 
Frees, D. M. ’48, Commissary Supervisor, Pan A m erican W orld  Airways, In te rn a tio n a l A irport, 
San Francisco, C alifornia 
Gibson, P. B. ’43, A dm inistra tive  A ssistant to the  Vice President, Sky Chefs, New York City 
Haverly, F. R. ’42, D irector, Food and  C atering  Services, A m erican A irlines, New York City 
H erbig , C. W . ’55, Supervisor, C atering  Perform ance, A m erican A irlines, New York City 
Judge, L. A., J r . ’59, M anager, F ligh t K itchen, C ontinen tal A irlines, Los Angeles, C alifornia 
Kersey, J .  R . ’40, Vice President, A irlines C atering, In te rs ta te  H osts Inc., Los Angeles, C alifornia 
Kilborn, P. C. ’50, Executive Vice President, Sky Chefs, New York City
McCrory, F. H . ’39, Commissary S uperin tenden t, Pacific-Alaska D ivision, Pan A m erican W orld 
Airways, In te rn a tio n a l A irport, San Francisco, C alifornia 
M cDonough, J . J .  ’44, D in ing  Service M anager, U nited  A ir Lines, In tern a tio n a l A irpo rt, San 
Francisco, C alifornia
M elius, J .  A. '50, Staff A ssistant, In -F lig h t Services— W est, U nited  A ir Lines, S tapleton Airfield, 
D enver, Colorado
N atunen , E. O . ’37, A irlines M anager, H o t Shoppes Caterers Inc., N ew ark A irpo rt, New Jersey 
Noseda, R. H . ’52, D istrict Four M anager, A irlines C atering  Service, H o t Shoppes C aterers, Inc., 
M iam i In tern a tio n a l A irpo rt, M iam i, Florida 
P arro tt, P. J .  ’41, D irector, In -F lig h t Services, C ontinen tal A irlines, Los Angeles In tern a tio n a l 
A irpo rt, C alifornia 
R ector, E. P. ’61, Personnel Selection M anager, Sky Chefs, New York City
U lfelder, S. ’38, D istrict Sales M anager, Iberia  A ir Lines of Spain, P h ilade lph ia , Pennsylvania
OTHER RELATED ACTIVITIES
A dair, C., J r . '42, Vice P resident and Sales M anager, L. H . Parke Com pany, Ph ilade lph ia , 
Pennsylvania
Adams, B. B., I I  '35, Supervisor, D ivision of In stitu tions, State P urchasing Commission, T a lla ­
hassee, Florida
Adams, M. C. '56, H otel and  C lub M anager, Seagram  D istillers C orporation , New York City 
A lexander, W . F. ’26, Milk and  R estau ran t Sanitarian , New York State D epartm en t of H ealth , 
A lbany, New York
A rcher, G. E. '51, O w ner and G eneral M anager, T ravel Advisors Inc., Seattle, W ashington
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A therton, H . R . '44, In s titu tio n a l M arketing  M anager, M orton Frozen Foods Division, C on­
tinen tal Baking Com pany, New York City 
Baldw in, D . C. ’49, S uperin tend ing  Steward, U nited  States Lines, New York City 
B arbour, H . O. ’48, D irector, School of H otel, R estau ran t and  In stitu tio n a l M anagem ent, M ichi­
gan State University, East L ansing, M ichigan 
Barclay, J . W . '47, General S uperin tenden t, P repared  Foods Division, Seabrook Farm s Com pany, 
Seabrook, New Jersey 
B arrett, J . H . ’43, P a rtn er, G ilfoil 8c M cNeal A ccountants, Syracuse, New York
Beck, R . A. ’42, D ean, School of H otel A dm in istra tion , Cornell University, Ithaca, New York 
Becker, G. H ., J r . ’41, P a rtn er, Stover, B utler 8c M urphy, Syracuse, New York 
Benway, L. L. ’28, A ssistant Vice President, H otel Loans and  Property , M etropolitan  Life 
Insurance Com pany, New York City 
Bishop, A. H ., J r . ’49, President, Jeans Foods of New Jersey, L inden, New Jersey 
Bizal, J .  A. ’32, P roduction  M anager, Illinois Cereal M ills Inc., Paris, Illinois 
Blair, R. C. '50, Executive D irector, P lum  L anding, A urora , Illinois
Bonser, R. C. '43, D ivision Sales M anager, E. J . B rach & Sons Candy Com pany, W estport, 
C onnecticut
Bradley, F. L. ’48, P a rtn er, Peat, M arwick, M itchell & Com pany, Buffalo, New York 
Briggs, F. H . '35, F irst Vice President, E q u itab le  Assurance Society, and G eneral M anager, 
Gateway Center, P ittsb u rg h , Pennsylvania 
Buncom, H . J . ’55, M erchandising Inventory  Supervisor, Chock Full O ’ N uts, New York City 
B urger, J . F. ’50, G eneral M anager, Kansas Packing Com pany of New O rleans, Louisiana 
B u rritt, M. B. ’44, D irector, Special Services, H orw ath  & H orw ath , M iam i, Florida 
C arpenter, C. H ., J r . ’51, M anager, F ield R epresentative D epartm en t, A m erican A utom obile 
Association, W ashington, D . C.
C handler, J . D . '55, P rom otion  M anager, In stitu tio n a l P roducts, the P illsbury Com pany, M in­
neapolis, M innesota
Cini, J . C. ’54, D irector of Food Facilities Design, H o t Shoppes, W ashington, D. C.
C onner, J . W . ’40, D irector, E ducational In s titu te  of AH&MA, New York City 
Corwin, C. D ., J r . ’35, Food Service F ield  R epresentative, H ospita lity  E ducation  P rogram , Florida 
State H otel 8c R estau ran t Association, Florida State University, Tallahassee, Florida 
D erm ody, I). A. ’53, P artner-G eneral M anager, Com mercial B uild ing  M aintenance Com pany, 
Dallas, Texas
Dorf, D. C. '55, Research Associate, H otel Sales M anagem ent Association, A tlan tic  City, New 
Jersey
D unn. P. A. ’37, Chief, Food B ranch, N orth  Germ any, E uropean  Exchange Service 
D unn , W. P., I I  '51, Vice President, Eastern Sales, G olden D ip t Com pany, New York City 
Dykes, C. E . '36, C ontroller, Avon Products Inc., New York City
E ldridge, H . G. ’42, B ranch M anager, Ice Cream  Division, H . P. H ood 8c Sons, W orcester, 
M assachusetts
Erickson, J. H ., Jr. ’41, T reasu re r, Sucrest C orporation , New York City
Evans, R. G. ’28, Ow ner, Station WYZZ, W ilkes B arre, Pennsylvania; M anager, Station  WBSM, 
New Bedford, M assachusetts 
Ewen, J . W . ’57, Convention M anager, In stitu tio n a l Products Division, General Foods C orpora­
tion, W hite Plains, New York 
l assett, J . S., I l l  ’36, D irector, M em bership Services, Am erican H otel Association, New York City 
F ith ian , P. S. '51, President-O w ner, Greeters o f H aw aii, H onolu lu  In tern a tio n a l A irport, H ono­
lu lu , H aw aii
Flacks, J . D. ’57, Commissary S uperin tenden t, Am erican E x p o rt Lines, H oboken, New Jersey 
Fletcher, R. E. ’48, Associate, A rth u r  W . D ana, Food O perations C onsultant, New York City 
Foertsch, W. H . ’39, President, W alter H . Foertsch an d  Associates, Rochester, New York 
G etm an, F. B. '35, D istrict M anager, Joseph Schlitz Brew ing Com pany, M ontgom ery, A labam a 
G oodbrand, W . A. ’47, M erchandise M anager, Foods 8c C hain  Foods Sponsor, H udson’s Bay 
Com pany, Vancouver, C anada 
G ordon, H . F. '45, President, Jones, McDuffee 8c S tra tton  Inc. and  M orris G ordon 8c Son Inc., 
Boston, M assachusetts 
Gordon, M., I I  ’49, President, M orris 8c Son Inc., Boston, M assachusetts
Greene, E. R . '48, E d ito ria l D irector, H ayden P ublish ing  Com pany, A hrens D ivision, New York 
City
G rohm ann, H . V. ’28, P resident, N eedham  8c G rohm ann Inc., A dvertising Agency, New York City 
H ahn , F. A. '57, M anager, Je llo  Division, G eneral Foods C orporation , W hite  P lains, New York 
H arned, W . H . '35, Executive Vice President, Tele-Sound Inc., Ph ilade lph ia , Pennsylvania 
H arron , J . F. ’47, D irector of Sales, R obert F. W arner Inc., A dvertising Agency, New York City
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Hazelwood, J ., J r . ’63, M anager, P repared  Food Service, Special P roducts D ivision, A rm our & 
Com pany, Chicago, Illinois 
H einsius, H . A. ’50, Vice P resident, N eedham  & G rohm ann Inc., A dvertising  Agency, New York 
City
H ethering ton , W . S. ’59, A ssistant to Sales M anager, M cCormick & Com pany, B altim ore, M aryland 
Hoff, H . V. ’47, D irector of H otel A dm in istra tion , St. Petersburg  J u n io r  College, St. Petersburg , 
Florida
H opw ood, D . J . ’45, P resident, Foodco Inc., B ronx, N ew  York 
Kinsley, E. W. ’43, P a rtn er, G lickm an & Kinsley, H udson, N ew  York
Johnson, S. W . ’45, D istric t Traffic S uperin tenden t, New York T eleph one  Com pany, New York 
City
Johnston , L . M. ’57, P residen t and  M anager, E lectronic D ata  Processing Inc., F o rt L auderdale, 
F lorida
Jolly , K. N . ’41, D irector, C orporate R elations, Cam pbell Soup Com pany, C am den, New Jersey 
Jones, R . A. ’54, M anager, C om m unity A ctivities, G eneral E lectric Com pany, Syracuse, New York 
Jones, R . W . ’48, A ssistant M erchandising M anager, W holesale Tow el D epartm en t, Cannon M ills 
Inc., New York City
Koehl, A. E. ’28, C hairm an of the  Board, K oehl, L andis & L andan  Inc., N ew  York City 
Krieger, C. A. ’29, D irector of Personnel, M erck, Sharp & D ohm e, W est Po in t, Pennsylvania 
Lesure, J . D. ’44, P a rtn er, H orw ath  8c H orw ath , H otel A ccountants, N ew  York City 
M aqDonald, C. A. ’55, M anager, In s titu tio n  P roduct Sales, Frozen P repared  Foods Division, 
Stouffer Foods C orporation , Cleveland, O hio 
M arshall, C. L. ’50, A ssistant to Vice P resident of O perations, Swift & Com pany, Chicago, Illinois 
M artin , J .  W . ’49, Food Service Specialist, U n ited  States Navy Supply Research & D evelopm ent 
Facility, Naval Supply D epot, Bayonne, New Jersey 
M ayer, H . M. ’39, Vice P resident, O scar M ayer & Com pany, Chicago, Illinois
M cCarthy, R. S. '54, Systems Supervisor, H orw ath  & H orw ath , H otel A ccountants, New York City 
M inam i, Y. ’60, M anager, P lann ing  Section, Foreign T ravel D epartm en t, N ippon  T ravel Agency, 
Tokyo, Jap an
M orrison, J . A. ’30, Executive D irector, P h ilade lph ia  Convention and  Visitors B ureau, P h ilad e l­
phia, Pennsylvania
M ullane, J . A. ’35, Ow ner, Jam es A. M ullane Insurance Agency, Springfield, M assachusetts 
M unns, R . B. ’27, P urchasing A gent, Federal G overnm ent M ilitary  Subsistence M arket Center, 
Kansas City, M issouri 
N olin , J . H . ’25, P a rtn er, H orw ath  & H orw ath , H otel A ccountants, N ew  York City 
O bernauer, M arne, ’41, Vice President, T h e  T ay lo r W ine Com pany, New York City 
Pendias, S. P. ’42, Vice P resident, Irv ing  T ru s t Com pany, New York City 
Pentecost, W . I. ’33, Vice President, W est Side Bank, Scranton, Pennsylvania
Percival, R . B. ’54, Food and  Beverage P roject M anager, H arris , K err, Forster, New York City 
Perry, J . C. ’54, O w ner, Perry  B rothers Candy Com pany, Salt Lake City, U tah  
Perry, R . O. ’55, D istric t M anager, Scott P aper Com pany, Pennsylvania
Petersen, R . D . ’52, Vice P resident, G eneral M anager, Petersen-O w ens Inc., H otel an d  Steam ship 
M eat Supply, New York City 
Pew, R . H . ’33, Professor in  charge of H otel A dm in istra tion , U niversity of New H am pshire, 
D urham , New H am pshire  
Purchase, H . J . ’49, H ead, D epartm en t of H otel M anagem ent, P au l Sm ith’s College, P au l Sm iths 
New York
R andall, D. A. ’54, Vice P resident, G roup Sales T ravel C onsultants Inc., W ashington, D . C. 
R ando lph , R. F. '52, P a rtn er, M axfield, R an d o lp h  8c C arpen ter, A ccountants, I thaca, New York 
Ready, F. A., J r . ’35, Vice President, In tern a tio n a l O perations, D unham  & Sm ith Inc., New York 
City
R eagan, R . A., J r . ’38, M anager, Gateway Center, P ittsb u rg h , Pennsylvania 
R ittscher, E. ’51, T ourism  P rom otion Advisor, R O C A R , A ID , G uatem ala  City, G uatem ala 
St. L au ren t, G. C. ’33, President, H otel Research Laboratories, Closter, New Jersey 
Samuels, R . F. ’60, A ssistant to D irector, M iam i Beach C onvention B ureau, M iam i Beach, Florida 
Savage, K. H . ’26, Traffic Personnel Supervisor, New York T eleph one  Com pany, Brooklyn, New 
York
Schweid, P. M. ’41, Vice President, V ictor K ram er Com pany, L aundry  M anagem ent C onsultants, 
New York City
Seiler, D . K. ’42, D irector, Frozen Food M arketing , Berry, B lue, Bruce 8c F itzgerald , W atertow n, 
M assachusetts
Shelton, J . D . ’34, Sales M anager, City V ending C orporation , New York City
Sm ith, T .  M . ’39, M anager, H orw ath  8c H orw ath , H otel A ccountants, San Ju a n , P u erto  Rico
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Snyder, V. T . '35, Executive Vice President, In te rn a tio n a l Beverage Supply Com pany, New York 
City
Spilm an, L. M. ’54, T ra in in g  & C om m unications M anager, Scott Paper Com pany, P h ilade lph ia , 
Pennsylvania
Springer, G. E., J r . ’40, President, Bates & Springer Inc., M anager of A partm ents, Office B uildings 
and  M otels, Cleveland, O hio 
Stieglitz, R . P. ’31, A ssistant Vice P resident, New Y’ork Life Insurance Com pany, New York City 
Stoviak, F. S. ’48, E astern  Zone M anager, W aste K ing C orporation , P h ilade lph ia , Pennsylvania 
Sullivan, W . L. ’53, President, R ed C arpet of R ocheseter Inc., R ochester, New York 
T erre ll, B. W . ’42, G eneral Sales M anager, Farm  H ouse Frozen Foods Inc., M iam i, Florida 
T hom as, J .  A. ’57, A ssistant Sales M anager, S. G um pcrt Com pany, Jersey City, New Jersey 
Vallen, J . J . ’50, C hairm an, H otel and  Foods M anagem ent, State University o f New York, C anton, 
New York
Vesley, H . P. ’49, P roject D irector, M anagem ent Advisory Services D epartm en t, H arris , Kerr, 
Forster, New York City
Vinnicom be, E. J ., J r . ’33, Vice President, In s titu tio n  D ivision, M cCormick & Com pany, B a lti­
m ore, M aryland
W aldron , P. A. ’35, Senior P a rtn er, P h ilip  A. W aldron Associates, R estau ran t and  M otel C on­
su ltan ts, W oodm ont, Connecticut 
W otiz, M. H ., J r .  ’34, Vice President, W otiz M eat Com pany, N ew ark, New Jersey
Professor O. Ernest Bangs, in  the  Food Facilities Engineering laboratory, assists a group of 
studen ts who are w orking on the redesign o f an actual k itchen  to produce 1,000 meals a day.
ADMISSION
ADM ISSION to the School of H otel Adm inistration is granted in September 
and in February to the prospective student who meets:
A. T he regular academic entrance requirements, and
B. T he requirements in personal qualifications.
A. ACADEMIC REQUIREMENTS
T he applicant must have com pleted a secondary school course and must offer 
sixteen units of entrance credit including English, four units, mathematics, three 
units, and science, one un it (preferably chemistry or physics). T he rem aining  
units should include additional mathematics and sciences, social studies (including  
history), and a foreign language. T he Scholastic Aptitude T est of the College 
Entrance Exam ination Board is required.
EN G LISH , 4 YEARS (required  of all en terin g  s tu d en ts)................................................................................4
FO R EIG N  LANGUAGES (m odern  and  ancient)
F rench .................................................................. 1-4 S p a n is h ........................................................................1-4
G erm an ................................................................ 1-4 G reek .......................................................................... 1-3
H ebrew  ................................................................ 1-3 L atin  .......................................................................... 1-4
Ita lian  ...................................................................1-3
( I f  a foreign language is offered fo r entrance, i t  is desirable to present at least two years, 
although credit w ill be granted fo r a single year o f study in  no t m ore than two languages.)
M A TH EM A TIC S
E lem entary A lgebra  1 P lane G e o m e try ...................................................... 1
In term edia te  A lgebra  1 Solid G e o m e try .....................................................Vz
A dvanced A lg e b r a ............................................... Vz P lane T rigonom etry  ...............................................Vz
SCIENCES
B io lo g y ........................................................................1 G eneral Science ...................................................... 1
Botany  Vz-1 Physical G eography ........................................... Vz-1
Chem istry  1 Physics ............................................................... 1
E arth  Science  Vz-1 Zoology ....................................................... Vz-1
( I f  a u n it in biology is offered, a ha lf-un it in  botany and a ha lf-u n it in  zoology may not
also be counted.)
SOCIAL STUD IES, includ ing  history (each course)................................................................................Vz-1
V O CA TIO N A L SUBJECTS
A gricu ltu re  ....................................................... Vz-1 In d u stria l A r t s .................................................Vz-1
Bookkeeping ..................................................... Vz-1 Electives— any h igh  school subject or
D raw ing  Vz-1 subjects n o t a lready used an d  acceptable
H om e E c o n o m ics ............................................. V z-l  to the U niversity .............................................Vz-2,
H igh school and other preparatory work is appraised in the Office of A d­
missions, to which the formal application and credentials should be sent. Corre­
spondence relating to the academic admission requirements should be directed 
to the Office of Admissions, Day H all, Cornell University, Ithaca, New York.
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A candidate may obtain credit in the subjects he wishes to present for admission 
in one or more ways, or some com bination of them, as follows:
1. By presenting an acceptable school certificate.
2. By passing, in the required subjects, the achievement tests of the College
Entrance Exam ination Board, or
3. By passing the necessary Regents exam inations.
Since students enroll for the work in hotel adm inistration at Cornell U n i­
versity from all parts of the U nited  States and from other countries, and since 
the subjects of study available to students in  the high schools vary from section
to section, the prospective student is allowed wide freedom  in the choice of his
high school subjects. Only English, obviously valuable, and the m inim um  m athe­
matics necessary for the im portant required sequence of courses in engineering  
are specified. Students and vocational advisers should not, however, be misled 
by this freedom. T he curriculum in hotel administration includes a number of 
rigorous courses in accounting, science, and engineering, and, while the com ­
m ittee on admissions gives due weight to the more personal factors, it insists, 
for the protection of the prospective student, on evidence of good scholastic 
ability— ability to carry an exacting college program.
T he committee believes that a sequence of study of at least three years of a 
foreign language is likely to be useful to the hotel man or restaurateur and that 
its com pletion is an evidence of scholastic ability. T w o years of a language are 
of much less value than three.
W hile not required, a four-year sequence in mathematics is evidence of good  
workmanship. Trigonom etry is useful in the engineering courses. Of the sciences, 
physics (an additional foundation for engineering) and chemistry are preferred. 
Some history should be included.
For those students who attend the larger schools with a w ealth of offerings, 
some suggestions as to choice of studies may be welcome. In the selection of 
a preparatory course, consideration should be given to the student’s interests and 
the school’s facilities. It may be, nevertheless, that the suggested preparatory pro­
gram below will be helpful to the adviser, the parent, and the student.
English, four un its Foreign language, three  un its
M athem atics, three  o r four un its French, G erm an, Spanish, o r L atin
E lem entary algebra, in te rm ed iate  a lgebra, Science, two units
and p lane geom etry. Also, if possible, Physics (helpful in engineering); chem istry
trigonom etry, advanced algebra, o r solid (helpful w ith foods work); general science;
geom etry biology (helpful w ith  foods work)
FIistory, a t  least one u n it Electives, enough un its to m ake the  total
Chosen according to in terest of the studen t sixteen.
and facilities of the school.
B. PERSONAL REQUIREMENTS
As more applicants can m eet the requirements stated under “A ” above than 
can be accommodated, the faculty attempts to choose through a Com m ittee on  
Admissions (whose decisions are final) those likely to profit most by the in­
struction offered. T he Com m ittee asks that each prospective student arrange an 
interview with a representative of the School and that each prospective student 
take the Scholastic Aptitude T est given by the College Entrance Exam ination  
Board.* Applicants are required to furnish three pictures, passport size, with 
the formal application or at the time of the interview.
* By exception this requirement is waived in the cases of applicants who are college graduates and in the cases of applicants whose mother tongue is not English.
r
T he interviews are best held in Ithaca. Therefore, candidates who can con­
veniently visit Ithaca are urged to do so. T hey w ill profit by an acquaintance 
with the University, its facilities, and its staff. T h e interview w ill be most m ean­
ingful. In his correspondence, the applicant should m ention the date and the 
hour of his choice, addressing his request to the School of H otel Administration, 
Statler Hall.
However, not all prospective students can readily come to Ithaca. T o  meet 
their needs other arrangements are made. An interview team goes to Chicago 
each year at the time of the M id-W est H otel Exposition, to Boston at the time 
of the New England H otel Exposition, and to Cleveland, New York, Phila­
delphia, and W ashington during March and April. Arrangements have also 
been made with graduates and others active in the hotel and restaurant business 
in most of the principal cities of the world to serve as interviewers. T he pro­
spective student should inform  the School of his choice of time and place for 
his interview by writing directly to the School of H otel Adm inistration, Statler 
Hall.
T h e Scholastic Aptitude T est is given by the College Entrance Examination  
Board at points all over the country and in  the larger cities abroad. It is given  
five times a year, but the prospective student should plan to take the test in 
December or January. D etailed inform ation regarding the places of exam ina­
tion and the exact dates can be obtained by writing to the College Entrance 
Exam ination Board, B ox 592, Princeton, New Jersey. Prospective students 
residing in the Rocky M ountain states or farther w'est should address the Board 
at B ox 1025, Berkeley 1, California. Admission to the Scholastic Aptitude 
T est is by prior arrangement only. A pplication for admission should be filed 
directly with the Board. T o  avoid a late application fee, it should be filed not 
later than three weeks in advance o f the date of the exam ination.
T he procedures involved in securing admission may appear somew’hat in ­
volved. T hey are designed, however, to protect the prospective student. Only 
those are admitted who seem likely to be able to carry a rigorous college program  
and who seem likely later to be successful in  the industry. T he risk of future 
failure or disappointm ent is thus reduced to a m inim um . T o  provide ample 
time for all the arrangements, the formal application for admission should be 
filed before April 1 for students planning to enter in September. Students plan­
ning to enter the spring term in  February should file formal application by 
December 1.
Entering students, graduate or undergraduate, should consult the A n n o u n c e ­
m e n t  of  General  I n f or mat i on  for details on certain m edical requirements that 
must be met either before or during the registration period. T h e Announcem ent 
may be obtained by writing to the Office of Announcem ents, Day Hall.
TRANSFER STUDENTS
W ith the approval of the Com m ittee on Admissions students may be admitted  
to the School w ith advanced standing from other institutions of collegiate 
grade. T o  such students credit will ordinarily be given, against the specific 
degree requirements, for those courses for which substantially equivalent work 
has been done. For that portion of the student’s work not applicable to the 
specific requirements, credit up to twenty-four hours w ill ordinarily be given  
against the requirement of one hundred and twenty hours. T he total of transfer
58 SCHOOL OF H O T E L  A D M IN ISTRA TIO N
ADMISSION 59
credit allowed may not exceed sixty semester hours. Transfer students w ill be 
held, in  common witli the others, for the com pletion of the hotel-practice re- 
quirm ent before the last term of residence. W hen they apply for admission  
they are expected to take the Scholastic Aptitude T est and to present themselves 
for interviews. Formal applications for admission should be fded before April 1 
with the Office of Admissions, Day Hall.
Students will be accepted on transfer from junior colleges, but only if their 
records show them to be fully qualified for rigorous advanced college work. 
In each case the preparatory school record must m eet Cornell entrance stand­
ards, and the junior college record must be of superior grade. N o prospective 
student planning on eventual enrollm ent in the School of H otel Administration  
at Cornell should embark first on a junior college program as a means of avoid­
ing Cornell entrance requirements or as a matter of economy. If he has entrance 
deficiencies, he should remedy them. If he lacks funds, he should apply for 
scholarship aid.
COLLEGE GRADUATES
Advanced degrees, the Master’s and the Doctor’s, in the field of hotel and 
restaurant m anagem ent have been offered at Cornell University since 1929. 
Just as with the four-year undergraduate course, the standards for admission 
and for graduation are high. Thus, to embark on work toward the M aster’s 
or D octor’s degree w ith hotel or restaurant specialization, it is required that 
the student have com pleted the undergraduate program or its equivalent.
However, many college graduates interested in professional careers in hotel 
or restaurant operation, in  industrial feeding, in hospital administration, or in  
institution or club m anagem ent have found the specialized courses offered by 
the School of H otel Administration a valuable addition to the more general 
education they have received as undergraduates. W hen approved by the Com­
m ittee on Admissions, a college graduate may enroll at his choice, either as a 
special student, or as a candidate for the School’s Bachelor of Science degree. 
As a special student, he will select freely a program of courses designed to meet 
his particular needs. As a candidate for the degree, his choice o f courses will 
be influenced by the degree requirements. Typically, however, college graduates 
have found that the courses they choose voluntarily as a matter of professional 
im provem ent are also the courses required for the degree. In any event the 
student is eligible for the placem ent assistance offered by the School and by the 
Cornell Society of H otelm en.
T he college graduate who elects to become a candidate for the School’s degree 
is held for the regular degree requirements, including the practice requirement, 
but receives credit against the academic requirements for all work he may have 
previously com pleted satisfactorily that may be appropriately applied against 
those requirements, including the 24 hours of free electives. H e may also receive, 
under the usual rules, credit against the practice requirements for any related  
experience in the field. T he am ount of time required to earn the second degree 
varies somewhat with the undergraduate program but is usually about two years.
Each year a substantial number of the new' students entering the School are 
college graduates. T hey have a com m unity o f interest and a seriousness o f pur­
pose that makes their study at the School very effective. In the second year they 
are extensively em ployed as laboratory assistants. T h e colleges whose graduates
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Skating on Beebe Lake below the w om en’s dorm itories. F igure skaters and hockey players 
prefer the  artificial ice rink  in Lynah  H a ll, where the  hockey gam es are played.
have appeared on the rolls of the H otel School and have won recognition for 
themselves later in the field are too numerous to list here. T hey include such 
institutions as Dartmouth, Harvard, Yale, University of Pennsylvania, Virginia, 
M ichigan State, T ulane, and California.
College graduates, candidates for admission, are held to satisfy the personal 
admission requirements described on page 00. l ik e  all other candidates for 
admission they present themselves for a personal interview; but they are not 
required to take the College Board’s Scholastic Aptitude Test. T hose who have 
previously taken the latter test, however, are asked to have the Board transmit 
the scores.
FOREIGN STUDENTS
Students from foreign countries who present satisfactory evidence of adequate 
capacity and training may be admitted to the School. If their previous educa­
tion does not conform, point by point, to that required of the native student, 
they may, in some cases, be adm itted as special students, not candidates for the 
degree. If their work is satisfactory, they may then later apply for regidar status 
as degree candidates.
Prospective students whose native language is not English will not be required 
to take the Scholastic Aptitude Test. All prospective students, wherever they may 
be located, however, are required to arrange for an interview.
LIVING ARRANGEMENTS
Students studying hotel and restaurant m anagem ent at Cornell University 
are members of the regular student body. T hey participate in the usual student
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Beebe L ake  is a favorite  place fo r sw im m ing  and sunbathing.
activities, play on the teams, sing with the glee clubs, and act in student plays. 
I.ike other students, they may live in the dormitories, in fraternities or sororities, 
or in private homes.
For me n ,  residence halls housing about 2100 are located on the western slope of 
the campus, about a five-minute walk from Statler H all. H otel students take 
many of their meals at the student cafeteria in Statler H all, where the prepara­
tion and service are largely the work of their fellow  students. T he residence halls 
have a snack bar. M eal service is also available in the student center, W illard  
Straight H all, in which all hotel students have membership; in the Martha Van 
Rensselaer cafeteria; in the Sage Graduate Center; and in commercial restaurants 
near by.
For w o me n  students,  both graduate and undergraduate, the University pro­
vides attractive residence halls on the campus, less than a five-minute walk from  
Statler H all. T hese residence units are supplem ented by eleven sorority houses 
near by. W ith few exceptions all undergraduate wom en students are required  
under University policy to live and take their meals in residential halls or in 
sorority houses. Permission to live elsewhere in Ithaca is granted only under 
exceptional circumstances upon written application to the Office of the Dean  
of Students, Day H all.
For married students,  Cornell provides unfurnished apartments for over 400 
married students and their fam ilies in the Cornell Quarters (84 apartments), 
Pleasant Grove (96 apartments), and the newly constructed Hasbrouck Apart­
ments (246 apartments).
For application blanks and further details on  housing, write Departm ent of 
H ousing and Dining, Day H all, Cornell University, Ithaca, New York.
REQUIREMENTS FOR GRADUATION
REGULARLY enrolled students in the School of H otel Adm inistration are 
candidates for the degree of Bachelor of Science. T h e requirements are:
1. T he com pletion of eight terms in residence.*
2. T he com pletion, with a general average of seventy, of 120 credit hours, 
required and elective, as set forth below:
Semester
Specifically R eq u ired  H ours
H otel A ccounting: 81, 82, 181, 182...............................................................................................................  l-r'
H otel A dm in istra tion : 100, 1 1 4 ..........................................................................................................................  5
Law: H otel A dm in istra tion  171 plus two ad d itio n a l h o u rs ................................................................ 4
H o te l E ngineering: 460 plus twelve add itional hours      ■ • 15
Food: 120, 220; H .A . 206, 201 o r 201A .............................................................................................. 13
C hem istry: H otel A dm in istra tion  214-215 .........................................................................................  10
Economics: 103-104 plus three  add itional h o u rs .....................................................................................  9
E nglish: 111-112 ....................................................................................................................................................  6
Speech 201 or E xtension T each in g  100-101t..........................................................................................  3
T o t a l  S p e c i f i c a l l y  R e q u i r e d ................................................................................................................................................................ 8 0
H o te l E lectives ...........................................................................................................................................................  10
Free E lectives ..................................      24
T o ta l Semester H ours R eq u ired  fo r G rad u a tio n ...............................................................................  120
3. T h e com pletion, before entering the last term of residence, o f sixty points 
of practice credit as defined on page 72.
4. T he com pletion, during the first four terms of residence, of the University  
requirements in physical education (see A n n o u n c e m e n t  o f  General  Informat ion) .
Suggested programs of courses arranged by years appear on pages 63-65. T he  
specifically required courses there indicated account for eighty o f the total of 
one hundred and twenty hours. From the hotel electives (pages 66-67), some 
com bination o f courses, the credit for which totals at least sixteen hours, is also 
to be taken. T he rem aining twenty-four hours may be earned in  courses chosen  
at will, with the approval of the adviser, from the offerings of any college of 
the University, provided only that the customary requirements for admission  
to the courses chosen are met.
Students in the School of H otel Adm inistration who plan to attend summer 
school at Cornell or elsewhere and Cornell students who propose to attend any 
other university with the expectation that credit thus earned m ight be counted  
toward the Cornell degree in hotel adm inistration, should obtain the approval 
of the School in  advance. Credit w ill not be allowed otherwise.
Credit earned in the courses in m ilitary science or air science or naval science 
may be counted in the twenty-four hour group of free electives. Both m en and 
wom en students are required by the University faculty to take courses in  physical 
education, but no credit for the academic degree is allow ed for these courses.
* College graduates and students transferring from other colleges and universities may be allowed appropriate credit against the residence requirement a t the time of admission. A student who has com­pleted six terms a t the School of Hotel Administration and who has attained a cumulative average of 85 may petition the faculty for permission to waive the residence requirement.t  Extension Teaching 100-101 may be substituted for Speech and Drama 201, satisfying thereby in 
addition one hour of hotel electives.
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CURRICULULM
(A typical arrangem en t of the requ ired  courses, year by year*)
THE FRESHMAN YEAR
Sp e c i f i c a l l y  R e q u ir e d
Semester
H ours
O rien ta tion  (H o te l A dm in is tra tion  100).........................................................................................................  2
A ccounting (H o te l A ccounting  81 and 82)....................................................................................................  7
In troducto ry  Course in  R ead ing  and W ritin g  (English 111 and 112)................................................  6
Psychology (H otel A dm in is tra tion  114)...............................................    3
Com mercial Food M anagem ent: In tro d u ctio n  (H otel A d m in is tra tion  101).....................................  3
H otel E ngineering (H otel E ngineering 460 and. 461)................................................................................. 6
27
S u g g e s t e d  E l e c t iv e s
Lectures on H otel M anagem ent (H otel A dm in is tra tion  155)%.............................................................  1
T ypew riting  (H otel A d m in is tra tion  37)%......................................................................................................  2
San ita tion  (H otel A d m in is tra tion  221)...........................................................................................................  1
French, Spanish, or o ther m odern languages, according to p re p a ra tio n ! .......................................  6
THE SOPHOMORE YEAR
S p e c if ic a l l y  R e q u ir e d
H otel A ccounting (H otel A ccounting  181 and 182)...................................................................................  8
Chem istry (H otel A dm in is tra tion  214-215)....................................................................................................  10
Food P reparation  (H otel A dm in istra tion  206 and 220)..........................................................................  6
M echanical and  E lectrical Problem s (Elotel Engineering 462-463)% ..................................................  6
30
S u g g e s t e d  E l e c t iv e s
Lectures on H otel M anagem ent (H otel A dm in is tra tion  155)f .............................................................  1
Personnel A dm in istra tion  (H otel A d m in is tra tion  119)%..........................................................................  3
Food and Beverage C ontrol (H otel A ccounting  184)%............................................................................  3
Accounting M achines in  H otels (H otel A ccounting  288)%...................................................................... 1
French, Spanish or o th er m odern languages, according to p re p a ra tio n ! .......................................... 6
* This arrangement is offered for illustration. Variations of it are acceptable provided only that the requirements for the degree as set forth on page 62 are met. The courses mentioned are described in detail on pages 8-28.t  Hotel elective. Sixteen semester hours of courses so marked are to be taken.$ The requirement in elective hotel engineering may be satisfied by any of the elective courses offered by the Department of Hotel Engineering and described on pages 18-19.
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THE JUNIOR YEAR
Sp e c if ic a l l y  R e q u ir e d
Semester
H ours
M odern Econom ic Society (Econom ics 103-104)............................................................................................  6
An elective course in  expression: ......................................................................................................................  3
P ublic  Speaking (Speech and D ram a 201)
O ral and  W ritten  Expression (Extension Teach ing  100-101)
Q uan tity  Food P reparation : P rinciples and  M ethods (H o te l A d m in is tra tion  201).........................  4
Law of Business (H otel A dm in is tra tion  171-172)* ...................................................................................  4
An elective course in  ho tel eng ineering** ..................................................................................................... 3
20
S u g g e s t e d  E l e c t iv e s
Lectures on  H otel M anagem ent (H o te l A dm in is tra tion  135)f .............................................................. 1
R esort M anagem ent (H otel A dm in is tra tion  113)f ........................................................................................ 1
Personnel A dm in istra tion  (H otel A dm in is tra tion  119)%.............................................................................  3
C om m unication (H otel A dm in is tra tion  238)%..............................................................................................  3
Law of Business: Contracts, Bailm ents, and  Agency (H otel A dm in is tra tion  272)%......................... 2
Law of Business: P artnersh ips and  C orporations (H otel A d m in is tra tion  274)%...............................  2
P ublic  R elations and  Sales (H otel A dm in is tra tion  176) f ........................................................................... 2
H otel P rom otion (H otel A dm in is tra tion  178)%..............................................................................................  1
H otel A dvertising (H otel A dm in is tra tion  179)%............................................................................................  1
A ud iting  (H otel A ccounting  183)%......................................................................................................................  3
Food and  Beverage C ontrol (H otel A ccounting  184)%.................................................................................  3
In te rp re ta tio n  of H otel F inancial S tatem ents (H otel A ccounting  186)%............................................  2
G eneral Survey of R eal Estate (H otel A dm in is tra tion  191)%....................................................................  2
G eneral Insurance (H otel A dm in is tra tion  196)%..........................................................................................  3
Purchasing: Food and E qu ipm en t (H otel A dm in is tra tion  118)%.........................................................  2
Food Selection and  Purchase (In stitu tio n  M anagem ent 220)%................................................................ 3
Classical Cuisine (H otel A dm in istra tion  202)%............................................................................................  2
Sm orgasbord (H otel A dm in is tra tion  203)%.......................................................................................................  2
A Survey of Convenience Foods (H o te l A dm in is tra tion  204)%..................................................................  2
R estau ran t M anagem ent (H otel A dm in is tra tion  251)%.............................................................................  3
Prelim inary  P rogram ing  (Food Facilities Engineering 360)%.................................................................. 2
Food Facilties: Analysis, P lann ing  and  Design (Food Facilities Engineering 3bl)% .........................  3
* For the law requirement, the student may substitute for Hotel Administration 172 either H.A. 272 
or 274.** The requirement in elective engineering may be satisfied by any of the elective courses offered by the Department of Hotel Engineering and described on pages 18-19.t  Hotel elective. Sixteen semester hours of courses so marked are to be taken.
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THE SENIOR YEAR
S p e c i f i c a l l y  R e q u ir e d
Semester
H ours
An elective course in econom ics*........................................................................................................................ 3
S u g g e s t e d  E l e c t iv e s
Lectures on H otel M anagem ent (H o te l A d m in is tra tion  155) + ...............................................................  1
Supervisory T ra in in g  in  H otels (H otel A dm in is tra tion  218)3;...............................................................  2
Sem inar in  Personnel A dm in istra tion  (H otel A dm in is tra tion  2 1 9 ) \ .................................. 2
Labor-M anagem ent R elations in  the H otel Industry  (H otel A dm in is tra tion  316)3; . 3
Law of Business: Contracts, B ailm ents and  Agency (H otel A dm in is tra tion  272)f .................. 2
Law of Business: Partnersh ips and C orporations (H otel A dm in is tra tion  274)3;.............................. 2
H otel Public R elations (H otel A dm in is tra tion  176)f ............................................................................  1
H otel P rom otion (H otel A dm in istra tion  178) + .......................................................................................... 1
H otel A dvertising (H otel A dm in is tra tion  179)3;.....................................................................................  1
A ud iting  (H otel A ccounting  183)f ...................................................................................................................... 3
In te rp re ta tio n  of H otel F inancial S tatem ents (H otel A ccounting  1 8 6 )\............................................  2
D ata Processing (H otel A dm in is tra tion  5 8 ) ..................................................................................................  2
Sem inar in  F inancial M anagem ent (H otel A ccounting  285)f .................................................................. 2
Economics of F inancial M anagem ent (H otel A ccounting  287)3;.........................................  3
Sem inar in  R eal Estate M anagem ent (H otel A dm in is tra tion  192)f ..................................  2
C ontract Food Service M anagem ent (H otel A dm in is tra tion  228)f ........................................................  1
Food and  Beverage M erchandising (H otel A dm in is tra tion  1 2 2 )\ ........................................................  2
Com mercial A irline Feeding (H otel A dm in is tra tion  123) + ......................................................................  1
In tern a tio n a l H otel Cuisine (H otel A dm in is tra tion  2 0 5 )\ ......................................................................  3
Beverage M anagem ent (H otel A dm in is tra tion  252)f ................................................................................. 3
C atering for Special Functions (H otel A dm in is tra tion  254)]\ ...............................................................  2
Special Problem s in  Food (H otel A dm in is tra tion  353) + ..........................................................................  2
Sem inar in  H otel E ngineering  (H otel Engineering 4 6 6 )\ ......................................................................  3
E quipm ent, Layout and Design (Food Facilities Engineering 362) f ..................................................  3
Food Facilities E ngineering, Specifications, Shop Draw ings and  C ontract Supervision
(Food Facilities Engineering 363) + ...............................................................................................................  3
Prices (A gricultural Econom ics 315).................................................................................................................  3
T ax a tio n  (A gricultural Econom ics 338)...........................................................................................................  3
Private E nterprise  and  Public  Policy (Business and P ublic  A dm in istra tion  202)........................  3
Economics of W ages and  Em ploym ent (Industria l and Labor R ela tions 241)............................... 3
Economic and Business H istory  (Business and P ublic  A dm in is tra tion  375)...................................  3
T ran sp o rta tio n  (Business and P ublic  A dm in is tra tion  575)...................................................................... 3
* The requirement in elective economics may be satisfied by any course in economics beyond Ecoomics 104 listed on pages 15-17 or by the Economics of Financial Management (Hotel Adminis­tration 287).t  Hotel elective. Sixteen semester hours of courses so marked are to be taken.
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HOTEL ELECTIVES
(From th is list at least 16 sem ester hours are to be taken to satisfy the  hotel elective requ ire­
m ents.)
A uditing  (H otel A ccounting  183) ....................................................................................................................  3
Food and  Beverage C ontrol (H o te l A ccounting  1 8 4 ) .................................................................................  3
In terp re ta tio n  of H otel F inancial S tatem ents (H otel A ccounting  186) .......................................... 2
Problem s in  H otel Analysis (H otel A ccounting  189).................................................................................  2
Sem inar in  F inancial M anagem ent (H otel A ccounting  285)................................................................ 2
In tern a l C ontrol (H o te l A ccounting  286) ..................................................................................................  2
Economics of F inancial M anagem ent (H otel A ccounting  287) ...........................................................  3
A ccounting M achines in  H otels (H otel A ccounting  288) ....................................................................  1
Special Studies in  A ccounting and  Statistics for H otels (H otel A ccounting  289)  2, 3
R esort M anagem ent (H otel A dm in is tra tion  113) ...................................................................................... 1
Problem s of H um an  Behavior in  the H otel and  R estau ran t Industry
(H otel A d m in is tra tion  116) ..........................................................................................................................  2
Labor-M anagem ent R elations in  the H otel Industry  (H otel A dm in is tra tion  316) .................... 3
H um an R elations (H otel A dm in is tra tion  217) .......................................................................................... 2
D ata Processing (H otel A dm in is tra tion  58) ................................................................................................  2
Purchasing  (H otel A dm in is tra tion  118) ....................................................................................................... 2
Supervisory T ra in in g  in  H otels (H otel A d m in is tra tion  218) ................................................................ 2
Personnel A dm in istra tion  (H otel A dm in is tra tion  1 1 9 ) ............................................................................... 3
Sem inar in  Personnel A dm in istra tion  (H otel A d m in is tra tion  219) ..................................................  2
Classical Cuisine (H otel A d m in is tra tion  2 0 2 ) ................................................................................................  2
Sm orgasbord (H otel A d m in is tra tion  203) ..................................................................................................  2
A Survey of Convenience F o o d s (H otel A dm in is tra tion  2 0 4 ) ................................................................ 2
In tern a tio n a l H otel C uisine (H otel A dm in is tra tion  205) ......................................................................  3
Food Selection and  Purchase for the  In s titu tio n  (In s titu tio n  M anagem ent 2 2 0 ) ............................. 3
S an ita tion  in  the  Food Service O peration  (H otel A d m in is tra tion  221) .......................................... 1
Food and  Beverage M erchandising (H otel A d m in is tra tion  122) .......................................................  2
C lub M anagem ent (H otel A dm in is tra tion  2 2 2 ) ............................................................................................ 1
Food Preservation (H otel A dm in is tra tion  226) .......................................................................................... 2
C ontract Food Service M anagem ent (H ote l A dm in is tra tion  228) ....................................................... 1
In terio r Design for H otels (H ousing and Design 130) ..........................................................................  2
Personal T ypew riting  (H otel A dm in is tra tion  37) .....................................................................................  2
Shorthand  T heory  (H ote l A dm in is tra tion  131) ........................................................................................ 4
Secretarial T ypew riting  (H otel A dm in is tra tion  132) ............................................................................. 2
Secretarial Procedures (H otel A dm in is tra tion  138) ...................................................................................  4
C om m unication (H otel A dm in is tra tion  2 3 8 ) ................................................................................................. 3
H otel H ousekeeping (T ex tile s  140a) ...............................................................................................................  1
T ourism  (H otel A dm in is tra tion  56) ...............................................................................................................  1
R estau ran t M anagem ent (H otel A dm in is tra tion  251) ............................................................................  3
Beverage M anagem ent (H otel A dm in is tra tion  252) .................................................................................  3
Sem inar in  H otel A dm in istra tion  (H otel A d m in is tra tio n  153)  2, 3, or 4
Special Studies in  Research (H otel A dm in is tra tion  253) (T o  be arranged)
C atering for Special Functions (H otel A dm in is tra tion  254) ..................................................................  2
Special Problem s in Food (H otel A dm in is tra tion  353) .......................................................................  2
Lectures on  H otel M anagem ent (H otel A dm in is tra tion  1 5 5 ) .................................................................. 1
Special H otel E qu ip m en t (H otel Engineering 261) ...................................................................................  3
W ater Systems (H otel Engineering 262) .......................................................................................................  3
Steam  H eating  (H otel E ngineering 263) .......................................................................................................  3
E lectrical E qu ip m en t (H otel Engineering 264) ..........................................................................................  3
H otel P lann ing  (H otel Engineering 265) .....................................................................................................  3
H otel S tructures an d  M aintenance (H otel E ngineering 2 6 6 ) ..................................................................  3
R efrigeration  (H otel Engineering 267) ........................................................................................................  3
Sem inar in  H otel E ngineering  (H otel Engineering 466) ......................................................................... 3
P relim inary  P rogram ing  (Food Facilities Engineering 360) ...........................................................  2
Food Facilities: Analysis, P lann ing  and  Design (Food Facilities Engineering 3 6 1 ) ....................  3
E qu ipm en t, Layout and Design (Food Facilities Engineering 362) ................................................... 3
Food Facilities E ngineering, Specifications, Shop Draw ings, and  C ontract Supervision
(Food Facilities Engineering 363) ................................................................................................................ 3
H otel T ex tiles (T ex tiles  370) ............................................................................................................................. 3
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Com m ander B ond instructs s tuden ts in  his 
quantity  food  production  course in  the use 
o f a high-speed, low-water, all-electric tru n ­
nion ke ttle  fo r the  batch cooking o f spinach  
and other vegetables in  order to preserve the  
nutrien ts.
Law as R elated  to Innkeep ing  (H o te l A dm in is tra tion  172) ...................................
Law of Business: C ontracts, B ailm ents, an d  Agency (H o te l A dm in is tra tion  272) 
Law of Business: P artnersh ips and C orporations (H otel A dm in istra tion  274) .
Public R elations and  Sales (H otel A dm in is tra tion  176) .......................................
H otel P rom otion (H otel A d m in is tra tion  178) ...............................................................
H otel A dvertising (H otel A dm in is tra tion  179) .............................................................
Sales P rom otion (H otel A dm in is tra tion  278) .................................................................
H um an N u tritio n  (Food and N u tr itio n  192) .................................................................
General Survey of R eal E state (H otel A dm in is tra tion  191) .....................................
Sem inar in Real Estate M anagem ent (H otel A dm in is tra tion  1 9 2 ) ............................
General Insurance (H otel A dm in is tra tion  196) .............................................................
General Bacteriology (Bacteriology 101) ..........................................................................
General Biology (Biology 101) ..............................................................................................
H and ling  and  M arketing  of Vegetables (Vegetable Crops 212) ...............................
Economic F ru its of the  W orld  (Pomology 301) .............................................................
H um an Physiology (Zoology 2 4 2 ) .........................................................................................
M odern language, according to p repara tion  ....................................................................
68 SCHOOL OF H O T E L  A D M IN ISTRA TIO N
SUGGESTED PROGRAM FOR 
PROSPECTIVE RESTAURATEURS
THE FRESHMAN YEAR *
O rien ta tion  (H otel A dm in is tra tion  100) .........................................................................................................  2
In troducto ry  Course in R ead ing  and W ritin g  (English 1 1 1 -1 1 2 ) ...........................................................  6
Psychology (H otel A dm in istra tion  1 1 4 ) ...........................................................................................................  3
A ccounting (H otel A ccounting  8 1 - 8 2 ) .............................................................................................................  7
Com mercial Food M anagem ent: In tro d u ctio n  (H otel A dm in is tra tion  101) .................................  3
E ngineering (H otel Engineering 460-461) ..................................................................................................... f>
Sanita tion  in  the Food Service O peration  (H otel A d m in is tra tion  221) ..............................................  1
Lectures on  H otel M anagem ent (H otel A d m in is tra tion  155) ................................................................ 1
29
THE SOPHOMORE YEAR
H otel A ccounting (H otel A ccounting  181-182) .......................................................................................... 8
M echanical and  E lectrical Problem s (H otel Engineering 462-463) ..................................................  6
Meats, Fish, and  Poultry  (H otel A d m in is tra tion  206) ............................................................................. 3
Chem istry and Its  A pplication  to Food Products (H otel A d m in is tra tion  214-215) .................... 10
Food P reparation  (H otel A d m in is tra iton  220) .......................................................................................... 3
30
THE JUNIOR YEAR
Public Speaking (Speech and D ram a 201) ..................................................................................................  3
Personnel A dm in istra tion  (H otel A dm in is tra tion  119) ............................................................................. 3
Food and  Beverage C ontrol (H otel A ccounting  1 8 4 ) ...................................................................................  3
Q uan tity  Food P reparation : E lem entary  Course (H otel A dm in is tra tion  201) ............................. 4
M odern Econom ic Society (Econom ics 103-104) .......................................................................................... (i
Law of Business (H otel A dm in is tra tion  1 7 1 ) ................................................................................................  2
Law of Business: C ontracts, Bailm ents, and  Agency (H otel A d m in is tra tion  272) ........................  2
Electrical E qu ip m en t (H otel Engineering 264) ..........................................................................................  3
Prelim inary  P rogram ing  and  Design (Food Facilities Engineering 360) .......................................... 2
Food Facilities: Analysis, P lann ing  and  Design (Food Facilities Engineering 361) ....................  3
31
THE SENIOR YEAR
An elective course in  economics ........................................................................................................................  3
Classical Cuisine (H otel A dm in is tra tion  202) ..............................................................................................  2
Sm orgasbord (H otel A dm in is tra tion  2 0 3 ) ....................................................................................................... 2
H um an  R elations (H otel A dm in is tra tion  217) ............................................................................................  2
Purchasing (H otel A dm in is tra tion  1 1 8 ) ...........................................................................................................  2
C ontract Food Service M anagem ent (H otel A dm in is tra tion  228) ........................  1
R estau ran t M anagem ent (H otel A dm in is tra tion  251) ............................................................................. 3
Beverage M anagem ent (H otel A dm in is tra tion  252) .................................................................................  3
E quipm ent, Layout and  Design (Food Facilities Engineering 362) ................................................... 3
Public  R elations and Sales (H otel A d m in is tra tion  176) ........................................................................  2
Law of Business: P artnersh ips and  C orporations (H otel A d m in is tra tion  2 7 4 ) .................................  2
G eneral Insurance (H otel A dm in is tra tion  1 9 6 ) ............................................................................................  3
General Survey of R eal Estate (H otel A dm in is tra tion  191) ................................................................ 2
30
* This program is suggested for illustration. Many variations are available.
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SUGGESTED PROGRAM FOR 
PROSPECTIVE CLUB MANAGERS *
THE FRESHMAN YEAR
Accounting (H otel A ccounting  81-82) ........................................................................................................... 7
O rien ta tion  (H otel A dm in is tra tion  1 0 0 ) ......................................................................................................... 2
In troductory  Course in R ead ing  and  W ritin g  (English 111-112) ......................................................  6
Psychology (H otel A dm in istra tion  1 1 4 ) ........................................................................................................... 3
Com mercial Food M anagem ent: In troduction  (H otel A dm in is tra tion  1 0 1 ) .....................................  3
Sanitation  in the Food Service O peration  (H otel A dm in is tra tion  221) ..............................................  1
Engineering (H otel E ngineering 460-461) ....................................................................................................  6
Lectures in  H otel A dm in istra tion  (H otel A dm in istra tion  155) ........................................................... 1
29
THE SOPHOMORE YEAR
H otel A ccounting (H otel A ccounting  181) .................................................................................................. 4
In term ed ia te  A ccounting (H otel A ccounting  182) .....................................................................................  4
Meats, Fish, and  Poultry  (H otel A dm in istra tion  206) ............................................................................  3
Chem istry and  Its A pplication  to Food Products (H otel A dm in is tra tion  214-215) .................... 10
Food P reparation  (H otel A dm in istra tion  220)  ................................   3
M echanical and  Electrical Problem s (H otel Engineering 4 6 2 -4 6 3 ) ....................................................... 6
30
THE JUNIOR YEAR
Public Speaking (Speech and Drama 2 0 1 ) ....................................................................................................  3
M odern Economic Society (Econom ics 103-104) .........................................................................................  6
Purchasing (H otel A dm in istra tion  1 1 8 ) .............................................................................................................  2
Personnel A dm in istra tion  (H otel A dm in is tra tion  119) ..........................................................................  3
Q uantity  Food Preparation : E lem entary  Course (H otel A dm in is tra tion  2 0 1 ) ................................. 4
C lub M anagem ent (H otel A dm in is tra tion  222) .......................................................................................  1
Law of Business (H otel A dm in is tra tion  1 7 1 ) ................................................................................................  2
Law as R elated  to Innkeep ing  (H otel A dm in is tra tion  172) ...............................................................  2
R efrigeration  (H otel Engineering 267) ......................................................................................................... 3
Prelim inary  P rogram ing  (Food Facilities Engineering 360) ...............................................................  2
Classical Cuisine (H otel A dm in istra tion  202) .............................................................................................. 2
30
THE SENIOR YEAR
An elective course in  economics ...................................................................................................................... 3
Food and  Beverage C ontrol (H o te l A ccounting  1 8 4 ) ................................................................................. 3
Beverage M anagem ent (H otel A dm in is tra tion  252) ................................................................................. 3
R estau ran t M anagem ent (H otel A dm in istra tion  2 5 1 ) ................................................................................. 3
Electives in  the hum anities .............     19
31
* This program equals or exceeds the recommendations of the Club Managers Association of America.
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THE FRESHMAN YEAR
O rien ta tion  (H otel A dm in is tra tion  100) ....................................................................................................... 2
In troducto ry  Course in  R ead ing  and  W ritin g  (English 111-112) ....................................................... 6
A ccounting (H otel A ccounting  81-82) ...........................................................................................................  7
Psychology (H otel A dm in is tra tion  114) .........................................................................................................  3
Com mercial Food M anagem ent: In tro d u ctio n  (H otel A dm in is tra tion  1 0 1 ) .....................................  3
Engineering (H otel Engineering 460-461) ....................................................................................................  6
Prelim inary  P rogram ing  (Food Facilities Engineering 360) ................................................................ 2
Lectures in  H otel M anagem ent (H otel A d m in is tra tion  155) ................................................................ 1
30
THE SOPHOMORE YEAR
H otel A ccounting (H otel A ccounting  181) ................................................................................................  4
In term ed ia te  A ccounting (H otel A ccounting  182) ...................................................................................  4
Food P reparation  (H otel A dm in is tra tion  220) .......................................................................................... 3
Chem istry and  Its A pplication  to Food Products (H otel A d m in is tra tion  214-215) .................... 10
M echanical and  E lectrical Problem s (H otel Engineering 462-463) ..................................................  6
Food Facilities: Analysis, P lann ing  and  Design (Food Facilities Engineering 361) ....................  3
30
THE JUNIOR YEAR
Q uan tity  Food P reparation : E lem entary  Course (H otel A d m in is tra tion  2 0 1 ) ................................. 4
Meats, Fish, an d  Poultry  (H otel A d m in is tra tion  206) .....................   3
M odern Econom ic Society (Econom ics 1 0 3 -1 0 4 ) .......................................................................................... 6
Steam  H ea tin g  (H otel Engineering 263) ..................................................................................................... 3
Law of Business (H otel A d m in is tra tion  171-272) .....................................................................................  4
Public  Speaking (Speech and D ram a 201) ..................................................................................................... 3
San ita tion  in  the  Food Service O peration  (H otel A dm in is tra tion  2 2 1 ) ..............................................  1
E quipm ent: Layout, Design and  W orking Draw ings
(Food Facilities Engineering 362) ...............................................................................................................  3
E le c tiv e s ........................................................................................................................................................................  3
30
THE SENIOR YEAR
An elective course in  economics ......................................................................................................................  3
Food Facilities Engineering; Specifications, Shop D raw ings and  C ontract Supervision
(Food Facilities Engineering 363) ................................................................................................................ 3
Law of Business: P artnersh ips and  C orporations (H otel A dm in is tra tion  2 7 4 ) .................................  2
R estau ran t M anagem ent (H otel A dm in is tra tion  2 5 1 ) .................................................................................  3
Public  R elations and  Sales (H otel A d m in is tra tion  176) ........................................................................  2
H um an  R elations (H otel A dm in is tra tion  217) ............................................................................................  2
E lectrical E qu ipm en t (H otel Engineering 264) .......................................................................................... 3
H otel P lann ing  (H otel Engineering 2 6 5 ) .......................................................................................................  3
R efrigeration  and A ir C onditioning (H otel Engineering 267) ...........................................................  3
Electives in  the  hum an ities ...............................................................................................................................  6
30
* This program, as it stands or as it may be varied with the approval of the faculty, will satisfy the requirement for the degree of Bachelor of Science in Hotel Administration with a major in Food Facilities Planning and Design.
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CERTIFIED PUBLIC ACCOUNTING
Graduates who plan to go into hotel and restaurant accounting and who expect 
eventually to become candidates for admission to the exam ination for a certificate 
as a certified public accountant in the State of N ew  York may, by taking a special 
program, earn the certification of the School of H otel Adm inistration as having 
com pleted the course of study approved by the Education Departm ent of the 
State of New York. T he program involves carrying a substantial load of additional 
subjects. Students should consult with Professor Cladel.
AMERICAN DIETETIC ASSOCIATION
Students who look forward to careers that may involve responsibility for 
food operations in hotels, schools, colleges, and institutions generally may wish to 
satisfy the requirements for membership in the American D ietetic Association. 
T o do so, it is necessary only to include am ong their electives a course in human  
physiology (Zoology 242); a course in  advanced food production management 
(such as H o t el  A dmi ni st r at ion  202 or 203); a course in hum an nutrition (Food and  
N ut r i t i on  192); and a course in personnel m anagem ent (such as H o t e l  Admi n i s t ra­
t ion 119). These electives together with the specifically required courses w ill meet 
the educational requirements for membership in the American Dietetic 
Association.
RESEARCH PROGRAM
T he School of H otel Adm inistration has a full-tim e research director who  
coordinates studies on projects sponsored by foundations and governm ent and 
industry groups. Studies com pleted or under way involve the applications of 
data processing to hotels, sponsored by the Statler Foundation; the use of ready 
foods, a study of wall coverings and criteria for mattresses, sponsored by the 
American H otel & M otel Assn.; applications of glass to food service, by Corning  
Glass Works; and the use of plastic dishes, by American Cyanamid Corporation.
Research studies are published in the School’s technical quarterly, T h e  Cornell  
H o t e l  a n d  Res t aurant  Admi ni st ra t ion  Quarterly,  from which reprints may be 
obtained. For further inform ation, address inquiries to Professor Charles I. Sayles, 
Statler H all, Cornell University, Ithaca, N ew  York.
WORKSHOPS FOR EXECUTIVES
Workshops for executives in the hotel, restaurant, and club industry are fre­
quently held by the School of H otel Administration. For inform ation concerning  
registration, housing, and fees write to Prof. G. W . Lattin, Assistant Dean, School 
of H otel Administration, Cornell University, Ithaca, N ew  York.
SUMMER SHORT COURSES
T he School of H otel Administration offers a series of short unit courses for 
persons actively engaged in hotel and restaurant work. One, two, or three w’eeks 
in length, they cover such topics as H otel Operation, M otel Operation, Restau­
rant M anagement, Advertising and Sales Promotion, Personnel Methods, Q uan­
tity Food Preparation, H otel Stewarding, M enu Planning, H otel Accounting, 
Restaurant Accounting, Food Control, Interpretation of H otel Statements, Food  
Facilities Engineering, H otel H ousekeeping, and H ospital Operation.
Requests for detailed inform ation should be addressed to the Dean of the 
School, Statler H all, Cornell University, Ithaca, N ew  York.
PRACTICE REQUIREMENT
T O  M EET the practice requirement, each student must complete before the 
last term of  residence three summer periods (or their equivalent) of supervised 
em ploym ent on approved jobs in approved hotels or restaurants. For purposes 
of administration this requirement is also stated as the compl et ion ,  before 
be gi nni ng the last term of  residence, of  at least s ixty poi nt s  of  practice credit,  
where the p o i n t  of  credit  is so def ined that  the nor ma l  s ummer 's  work  of  about  
ten weeks,  wi th all the required  * notices,  reports,  a n d  other  supervision,  counts  
for  twent y points.  For exceptionally good types of experience, good workman­
ship, and excellent reports, excess credit is given, w hile for poor experience, poor 
workmanship, on poor or tardy reports, less than normal credit is allowed.
Credit for hotel or restaurant experience is estim ated on  the basis o f reports 
filed by the students, by the School’s coordinator, and by the employers. A lim ited  
am ount of credit (up to forty-five points) may be earned before entering college. 
Therefore, students who expect to  be em ployed in  the field before entering 
Cornell University and who wish to count that work against the practice require­
m ent should apply before beginning work or as soon thereafter as possible to the 
Committee on Practice for instructions. N ot more than forty-five points of practice 
credit may be earned in any one hotel or restaurant, and only fifteen points 
may be earned w hile earning academic credit. Applications for practice credit 
must be made at the time of registration. N o credit w ill be allowed for prior ex­
perience not reported at the time of registration.
Each student enrolled in the School is expected to spend his summer vacation 
periods at approved work, and failure to do so w ithout the express permission of 
the Committee on Practice or failure to subm it the required practice notices and 
reports renders him liable to dismissal or discipline. Plans for the summer should  
be made definite only after a study of the practice instructions and with the ap­
proval of the chairman of the Committee. Formal application for credit must be 
filed on or before the first day of classes follow ing the com pletion of the period of 
experience.
Since hotel and restaurant experience is a prerequisite for most o f the special 
hotel and restaurant courses, it is distinctly to the student’s advantage to satisfy 
the practice requirem ent early in his career. A ttention is called especially to the 
fact that the practice requirem ent must be satisfied before the beginning of his 
last term of residence. N o student is perm itted to register for his final term of 
residence until he has satisfied the practice requirem ent in full.
Since cadets in  the Army Reserve Officers T rain ing Corps are expected to spend 
six weeks in  camp during the summer before their senior year, it is especially 
desirable that hotel students who plan to join the Corps and to elect the advanced  
courses in  military science make every effort to expedite their practice work early. 
By working the full vacation periods of thirteen weeks and by filing extra reports 
it is possible to satisfy the practice requirements and to attend the final summer 
training camp. Similarly students enrolled in the Navy Reserve Officers T raining  
Corps who must make summer cruises should anticipate the practice requirements 
as much as possible.
* As set forth in the Practice Instructions supplied on request to the School, Statler Hall.
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Although the supervised practice is an essential part of the student’s program, 
the School does not guarantee summer positions. Through the School’s numerous 
contacts with the hotel and restaurant industry, a considerable number of open­
ings are available for students of high promise. Other students are assisted in 
finding work, and ordinarily American students find jobs quite readily. Jobs 
suitable for foreign students are considerably less numerous. Consequently, the 
foreign student must expect to have considerably more difficulty in getting located. 
T he School w ill give assistance as it can to foreign students but in no case can 
guarantee placem ent or assume responsibility for it.
Some hotel and restaurant organizations (among them the H otel Corporation 
of America, H ilton  H otels, Intercontinental Hotels, Sheraton H otels, and Stouf­
fer’s and H ot Shoppes restaurants) make a point of providing experience opportu­
nities for Cornell students, setting up special apprenticeship arrangements with 
rotated experience for them.
T he type of experience for which practice credit has been given is illustrated  
by jobs previously held by hotel students:
M aitre  d ’H otel, M irror Lake In n , Lake Placid, New York
A udito r, C. I. Panagulias & Co., P ittsb u rg h , Pennsylvania
A ssistant to President, Seminole H otel, Jacksonville, Florida
Room  Service H ost, Southw ard In n , O rleans, M assachusetts
N igh t A udito r, H a rb o r Po in t Club, H arb o r Springs, M ichigan
A ssistant M anager, Spruce M t. Lodge, Silver Bay, New York
Chef, WindclifF House, South Haven, M ichigan
B artender, Lake Placid C lub, Lake Placid, New York
A ssistant M anager, H ow ard Johnson’s, W illiam stow n, M assachusetts
A pprentice Chef, Plaza H otel, New York City
M anager, F ire  Island  Beach C lub, Ocean Beach, New York
Food & Beverage C ontroller, Shelburne H otel, A tlan tic  City, New Jersey
Inform atio n  Clerk, St. Francis, San Francisco, C alifornia
Chef, Big W olf C lub, Faust, New York
Food Checker, Skytop Lodge, Pennsylvania
Baker, M acom ber H otel, Cape May, New Jersey
N igh t A udito r, H otel S tatler, Buffalo, New York
F ron t Office Cashier, Am bassador H otel, Los Angeles, C alifornia
A ssistant Steward, R ochester-Sheraton, Rochester, New York
D ining Room  C aptain , B erm udiana H otel, H am ilton , B erm uda
Food Checker, M ontauk M anor, M ontauk, New York
K itchen Steward, F eather R iver In n , Blairsden, C alifornia
Storeroom  Clerk, W aldorf-A storia, New York City
Desk Clerk, G reen M ountaineer H otel, W hite  R iver Jun c tio n , V erm ont
B ellm an, Sain’s H otel, M t. Freem an, New Jersey
T rainee , Plaza H otel, New York City
T raveling  A udito r, N ational H otel Co., Galveston, Texas
T rainee , H ow ard Johnson’s, Asheville, N o rth  Carolina
Ju n io r  H ost, M ountain  View H ouse, W hitefield , New H am pshire
Assistant Food M anager, M em orial H ospital, W ilm ington , D elaw are
Desk Clerk, Revere H otel, M orristow n, New Jersey
M anager, T enn is C lub of R ochester, R ochester, New York
T rainee , W aldorf-A storia H otel, New York City
W aiter, S ta tler Inn , Ithaca, New York
T rainee , S heraton-P ark  H otel, W ashington, D. C.
M anager, Dunes C lub, Ocean City, M aryland 
Desk Clerk, Sheraton-H aw aiian  H otel, H onolu lu , H aw aii 
Stew ard-M anager, Sodus Bay Y acht Club, Sodus Point, New York 
R estau ran t T rainee , V an-de-K am p’s R estau ran t, Los Angeles, C alifornia 
Assistant M anager, W estwood C ountry Club, Rocky R iver, O hio 
Sales Representative, Sheraton-Chicago H otel, Chicago, Illinois
EXPENSES
A D E TA ILED  statement regarding fees and expenses w ill be found in the
A n n o u n c e m e n t  of  General  I n f or mat i on ,  a copy of which will be sent on request.
In brief, the student will be held, on registering, for the follow ing fees each 
semester:
T uition  * ...................................................................................  $750.00
General Fee f ............................................................................  $150.00
T o t a l  p e r  t e r m  * ..................................  $900.00
Living expenses, in addition to the above fees, depend upon the student’s taste 
and standards and probably range upwards from $600 a term. Thus, for the 
school year of nine months, a total of about $3000 is needed. Clothing, trans­
portation, and fraternity dues are not included.
SELF-SUPPORT
T he student who wishes to be partially self-supporting can ordinarily earn 
his room or his meals, reducing the school-year budget to $2,000 or $2,200. Many 
earn more, but the sacrifice of time and energy and the drain of classroom work 
are heavy, especially the first year. Savings from summer earnings range from  
about $500 to $1,200. Self-supporting students may also apply for loans and for 
the scholarships listed on the follow ing pages.
HEALTH SERVICES AND 
MEDICAL CARE
H ealth services and m edical care for students are centered in two Cornell 
facilities: the G annett M edical Clinic (out-patient department) and the Sage 
H ospital. Students are entitled to unlim ited visits at the Clinic (appointm ents 
with individual doctors at the Clinic may be made, if desired, by calling or coming  
in person; an acutely ill student will be seen prom ptly whether he has an appoint­
m ent or not). Students are also entitled to laboratory and X-ray exam inations in­
dicated for diagnosis and treatment, hospitalization in the Sage H ospital with 
m edical care for a m aximum of fourteen days each term, and emergency surgical 
care. T he cost of these services is covered in the General Fee.
O n a voluntary basis, insurance is available to supplem ent the services provided 
by the General Fee. For further details, including charges for special services, see 
the A n n o u n c e m e n t  o f  General  Inf ormat ion .  If, in the op in ion  of the University  
authorities, the student’s health makes it unwise for him  to rem ain in the 
University, he may be required to withdraw.
* Tuition and fees may be changed by the Board of Trustees to take effect at any time without previ­ous notice.t  The General Fee contributes toward the services given by the libraries, the Gannett Clinic and Sage Hospital, and the student center in Willard Straight Hall; it also pays part of the extra costs of laboratory courses and general administration and supports programs of physical recreation and student activities. For information about other fees, methods of payment, and automobile regulations, see the Announcement of 
General Information. 74
SCHOLARSHIPS AND OTHER AID
NO W O R T H Y  and able student needs to hesitate to consider Cornell because 
of lim ited means. T he scholarship resources of the H otel School are strong, and 
it is the aim of the School to provide sufficient assistance so that any candidate 
who shows promise can make ltis way through without undue strain on him  or 
his parents.
Financial aid is available from the general scholarship fund of the University 
and the large number of H otel School scholarships listed below. Aid is available 
through work opportunities in the Statler Inn and Club, on the campus, and 
in the community. T he Guiteau Fund and the loan fund of the Cornell Society 
of H otelm en are also available.
APPLICATIONS
A new s tudent  seeking scholarship aid through any of the scholarships awarded 
by Cornell University listed below may become an applicant by filing a single 
application on a blank obtainable on request from the Office of Admissions. The  
application is handled through the College Scholarship Service, which processes 
centrally scholarship applications for a large number of universities so that 
inform ation provided for Cornell is available for use by all other participating 
institutions as well. H is application then becomes valid for any scholarship open  
to Cornell students generally, for any scholarship awarded by the School of H otel 
Administration, and for such scholarships at other institutions as he may indicate.
T he formal application is due at Cornell not later than January 15 of the 
year of admission. Candidates must take the Scholastic Aptitude Test not later 
than the February sitting.
In the awards, consideration is given to the financial situation of the student 
and his family and to his ability as evidenced by his preparatory school record, 
his scholastic aptitude test scores, and the interview.
Prospective students are eligible also for a number o f scholarships awarded 
by non-Cornell agencies. Some of them are described on pages 81-82.
New York State offers various types of financial assistance to qualified college 
students who are State residents. Inform ation may be obtained by writing: 
Regents Exam ination and Scholarship Center, New York State Education Depart­
ment, Albany 1, New York.
Student s  already enrol led  in the School may obtain scholarship application  
blanks at the School office. In making the award to continuing students, con­
sideration is given to need as evidenced by the fam ily’s financial situation and by 
the student’s scholastic record as well as his over-all promise.
SCHOLARSHIPS AWARDED BY THE SCHOOL
T H E  H O R W A T H  A N D  H O R W A T H  S C H O L A R S H I P ,  founded by the ac­
counting firm of Horwath and Horwath of New York City, entitles the holder 
to $400 for the year and recognizes particularly scholarship in the field of 
accounting.
T H E  N E W  J E R S E Y  S T A T E  H O T E L  A S S O C I A T I O N  S C H O L A R S H I P S  are 
supported by an annual grant of $400 from the New Jersey State H otel Associa­
tion. In the award, preference is given to residents of New Jersey.
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T H E  P E N N S Y L V A N I A  H O T E L  A S S O C I A T I O N  S C H O L A R S H I P ,  established  
in 1933, entitles the holder to $200 a year. In the award, preference is given to 
residents of Pennsylvania.
T H E  H A R R I S ,  K E R R ,  F O R S T E R  & C O M P A N Y  S C H O L A R S H I P ,  established 
by the firm of accountants of that name, is supported by an annual grant o f $400, 
and is awarded to worthy students o f promise in the accounting field.
T H E  N E E D H A M  A N D  G R O H M A N N  S C H O L A R S H I P ,  established in 1933 
by the advertising agency of that name, entitles the holder to $500 a year, and 
recognizes particularly scholarship in the field o f hotel advertising.
T H E  H O T E L  E Z R A  C O R N E L L  F U N D  was established originally in 1935 by 
a donation from the profits of the 1935 H otel Ezra Cornell and has been m ain­
tained by continuing grants from succeeding boards. T h e principal or income 
may be used for scholarship or loan assistance.
T H E  A.  E.  S T O U F F E R  S C H O L A R S H I P ,  established by the Stouffer Corpora­
tion, operators of the Stouffer Restaurants in Cleveland, Detroit, Philadelphia, 
Pittsburgh, N ew  York, and Chicago, entitles the holder to the incom e available 
from the A. E. Stouffer Scholarship Fund of $5200 and recognizes particularly 
scholarship in subjects related to restaurant operation.
T H E  N E W  Y O R K  S T A T E  H O T E L  A S S O C I A T I O N  S C H O L A R S H I P ,  sup­
ported by subscriptions from members of that association, provides stipends of 
varying amounts. In the award preference is given to residents of N ew  York State.
T H E  P A R T R I D G E  C L U B  S C H O L A R S H I P ,  established by the Partridge Club 
of New York, Inc., is supported by an annual grant of $600 a year. T h e award 
is open to a needy student who is a citizen of the U n ited  States and a resident 
of m etropolitan N ew  York.
T H E  T H O M A S  L.  B L A N D  S C H O L A R S H I P ,  consisting o f the incom e available 
from a bequest of $10,000, is given to a “deserving and needful person,” prefer­
ence being given to residents of the late Mr. B land’s native state of North  
Carolina. *
T H E  F. A N D  M .  S H A E F E R  S C H O L A R S H I P  was established in 1940 by an 
endowm ent of $12,500 as a m emorial to Frederick and M axim ilian Schaefer, 
founders in 1842 of the F. and M. Schaefer Brewing Company. In m aking the 
award, preference is given, where equitable, to students from New England or 
the M iddle Atlantic states.
T H E  R A L P H  H I T Z  M E M O R I A L  S C H O L A R S H I P  is supported by an endow­
m ent of $10,000 contributed by his friends to honor the memory o f the late 
R alph Hitz, founder of the N ational H otel M anagem ent Company.
T H E  H E R B E R T  L.  G R I M M  M E M O R I A L  S C H O L A R S H I P  consists of the 
incom e from an endowm ent of approxim ately $3000 contributed by the friends 
of the late Mr. Grimm through the Pennsylvania H otels Association, of which  
he was for many years an active member.
T H E  S C H L I T Z  S C H O L A R S H I P ,  supported by an annual donation of $10,500 
from the Joseph Schlitz Brewing Company of M ilwaukee, consist of annual grants 
of up to $1500 a year.
T H E  A L B E R T  P I C K  H O T E L S  A N D  M O T E L S  S C H O L A R S H I P  is supported  
by an annual donation of $400 from Mr. Pick, president of the Pick H otels Cor­
poration, Chicago, Illinois.
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T H E  K O E H L ,  L A N D I S ,  A N D  L A N D A N  S C H O L A R S H I P  is an annual grant 
of $200 donated by the advertising firm of that name.
T H E  C O R N E L L  S O C I E T Y  OF H O T E L M E N  S C H O L A R S H I P  is supported  
by an annual grant of $200 from that society.
T H E  S O L  A M S T E R  S C H O L A R S H I P  is an annual grant of $100 in memory 
of Sol Amster, who was proprietor of Balfour Lake Lodge, Minerva, New York.
T H E  D U N C A N  H I N E S  F O U N D A T I O N  S C H O L A R S H I P S .  T he trustees of 
the Duncan H ines Foundation donate $1,000 for scholarships for the benefit of 
students “engaged in special studies in foods, food values, dietetics, culinary arts, 
and similar subjects.”
T H E  J O H N  S H E R R Y  S C H O L A R S H I P  was established in recognition of Mr. 
Sherry’s many years of volunteer service on the faculty.
T H E  L U C I U S  M .  R O O M E R  S C H O L A R S H I P ,  representing the royalties of 
Mr. Boom er’s book, H o t e l  M ana ge me nt ,  is available through the generosity of 
Mrs. Boomer for award to students from Norway, her native country.
T H E  C O R N E L L  H O T E L  A S S O C I A T I O N  makes an annual donation of $200 
to support a scholarship in the name of that association.
T H E  F R A N K  A.  M c K O W N E  S C H O L A R S H I P ,  originally established by the 
School itself in  memory of Mr. M cKowne and in recognition of his many years 
of service as chairman of the Committee on Education of the American H otel 
Association, was endowed in 1952 by the Statler Foundation, of which he was 
for many years a trustee. Grants are made according to need in amounts up to 
$1500 a year.
T H E  M c C O l l M I C K  A N D  C O M P A N Y  S C H O L A R S H I P  is supported by an 
annual grant of $600 from McCormick and Company of Baltimore. It is awarded, 
upon application, to a student (or students) in  need of financial assistance, who 
in respect to superior character, interest, and scholarship, give evidence o f being 
a worthy recipient.
T H E  H O T E L  A S S O C I A T I O N  OF N E W  Y O R K  C I T Y  M E M O R I A L  S C H O L ­
A R S H I P S ,  established by that association as memorials to its deceased members, 
are supported by annual grants of $1000. T he awards are open to needy and 
worthy students from the area of m etropolitan N ew  York. Preference is given to 
children of hotel workers.
T H E  E L L S W O R T H  M I L T O N  S T A T L E R  S C H O L A R S H I P S  were established 
by the Statler Foundation in memory of the founder of H otels Statler Company, 
who was the donor, through the Foundation, of Statler H all. T he scholarships 
are awarded to promising needy students and carry an annual stipend of $1500 
to $2500 each, according to need.
T H E  W I L L I A M  W.  M A L L E S O N  S C H O L A R S H I P  was established in recogni­
tion of the voluntary service on the faculty of W illiam  W. M alleson, Jr. of Skytop 
Lodge, Skytop, Pennsylvania.
T H E  P I T T E N G E R  S C H O L A R S H I P  was created from a bequest of $3000 by the 
late George W. Pittenger, for many years an officer of the American H otel As­
sociation. T he award is open to a worthy student from Switzerland.
T H E  C A L L I S  S C H O L A R S H I P ,  initiated through the generosity of Mr. H. B. 
Callis, long-time friend of the School, in the name of his two sons, E. C. Callis, ’42,
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and H. B. Callis, Jr. ’49, is supported by the incom e from an endowm ent of over 
$8000.
T H E  T H O M A S  P H E L P S  J O N E S  M E M O R I A L  S C H O L A R S H I P ,  established  
in 1954 by the International Stewards’ and Caterers’ Association in memory of 
their distinguished former member, Mr. Thom as Phelps Jones o f Boston, carries 
an annual grant of $500.
T H E  N E W  Y O R K  S T A T E  C L U B  M A N A G E R S ’ A S S O C I A T I O N  S C H O L A R ­
SH IP ,  to be awarded to a worthy student needing financial assistance to finish 
college, is supported by an annual grant of $250 from the New York State Club 
Managers’ Association.
T H E  H O W A R D  J O H N S O N  S C H O L A R S H I P S ,  initiated in 1955, are main­
tained by annual grants from the Howard D. Johnson Company. T he two 
scholarships each carry a stipend of $500 and are awarded on the basis of 
promise and need, with preference to those interested in restaurant work.
T H E  P R O P H E T  C O M P A N Y  S C H O L A R S H I P S ,  awarded on  the basis of need 
and promise, are supported by annual grants of $1000 from T he Prophet Com­
pany, H. A. M ontague, President.
T H E  H .  B. C A N T O R  S C H O L A R S H I P S ,  two of $500 each, are supported by 
annual grants from the H. B. Cantor Foundation, established by the president of 
the Carter H otels Operating Corporation.
T H E  N A T I O N A L  A S S O C I A T I O N  OF H O T E L  A N D  R E S T A U R A N T  M E A T  
P U R V E Y O R S  S C H O L A R S H I P ,  awarded on the basis of need and without 
regard to race, religion, or national descent, provides $250 annually.
T H E  H I L T O N  H O T E L S  I N T E R N A T I O N A L  S C H O L A R S H I P  of S1000 was 
established by Conrad N. H ilton  to be awarded each year to an outstanding  
foreign student whose scholastic record and personal character and attributes 
make him worthy of recognition.
T H E  H .  B.  M E E K  S C H O L A R S H I P  was initiated by E. Lysle Aschaffenburg who 
solicited contributions from friends and alumni.
T H E  S C H O L A R S H I P  OF T H E  N E W  Y O R K  C I T Y  C H A P T E R  OF T H E  
C O R N E L L  S O C I E T Y  OF H O T E L M E N  is m aintained by contributions from  
members of the Chapter. In the award, preference w ill be given to candidates 
from the m etropolitan New York area.
T H E  S C H O L A R S H I P  OF T H E  P H I L A D E L P H I A  C H A P T E R ,  C O R N E L L  
S O C I E T Y  O F H O T E L M E N , is m aintained by contributions from members of 
the Chapter. Preference is given to candidates from the Philadelphia area.
T H E  S C H O L A R S H I P  OF T H E  P I T T S B U R G H  C H A P T E R ,  C O R N E L L  S O ­
C I E T Y  OF H O T E L M E N , is m aintained by contributions from members of the 
Chapter. Preference is given to candidates from the Pittsburgh area.
T H E  S C H O L A R S H I P  OF T H E  W E S T E R N  N E W  Y O R K  C H A P T E R ,  C O R ­
N E L L  S O C I E T Y  OF H O T E L M E N , is given in the name of George Nicholas 
Ross ’54 (deceased). In the award, preference w ill be given to candidates from the 
western New York area.
T H E  S C H O L A R S H I P  OF T H E  N E W  Y O R K  C H A P T E R  OF T H E  H O T E L  
S A L E S  M A N A G E R S  A S S O C I A T I O N  is for $350. It is open to all deserving 
students in need of financial assistance.
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T H E  G E O R G E S  A N D  M A R I A N  S T .  L A U R E N T  S C H O L A R S H I P  is the gift 
of Mr. and Mrs. St. Laurent. T his scholarship is open to undergraduate men and 
women who have com pleted at least one term in residence.
T H E  G R E E N B R I E R  S C H O L A R S H I P  of $1250 a year is supported by an annual 
grant from T he Greenbrier, W hite Sulphur Springs, W est Virginia, W alter J. 
Tuohy, President; E. Trum an Wright, ’34, General Manager.
T H E  R O B E R T  W.  S A M S O N  M E M O R I A L  S C H O L A R S H I P  is m aintained by 
annual grants from T he Bermudiana, H am ilton, Bermuda. T he award of $500 
a year is available for the assistance of students who are sons or daughters of 
travel agents or of their employees.
T H E  J O H N  C O U R T N E Y  M E M O R I A L  S C H O L A R S H I P  was established by 
the Cornell Society o f H otelm en, the organization of the alum ni of the School 
of H otel Administration, in memory of John Courtney, a member of the School’s 
first graduating class, a long-time member of its faculty, and secretary of the 
Society from its founding in 1928 to his death in 1957. Members of the Society 
and friends have raised a fund of $10,000.
T H E  C L U B  M A N A G E R S  A S S O C I A T I O N  S C H O L A R S H I P  was initiated by 
a donation of $500 from the Club Managers Association of America.
T H E  H E R M A N  B. S A R N O  S C H O L A R S H I P  was established by a gift from  
Mr. Sarno, President of the Associated H otels M anagem ent Company, in the 
am ount of $1500.
T H E  T E X A S  H O T E L  A S S O C I A T I O N  S C H O L A R S H I P  was initiated by a 
donation of $250 from that association. Preference w ill be given to applicants 
from Texas.
T H E  G R O S S I N G E R  S C H O L A R S H I P S ,  established in tribute to Mrs. Jennie 
Grossinger, are supported by an annual grant of $250 each from Mrs. Grossinger’s 
son, Paul, ’36, and from the Grossinger H otel.
T H E  H E N R Y  G. D U V E R N O Y  M E M O R I A L  S C H O L A R S H I P  was established 
by Mr. D uvernoy’s associates of the Partridge Club of N ew  York, of which 
organization he was the founder and honorary president. T his scholarship is 
supported by an annual grant of $600.
T H E  H U G H  J. K E E N A N  S C H O L A R S H I P  was established, in memory of his 
father, by W alter H. Keenan of the H otel Alpena, Alpena, M ichigan, and is 
m aintained by annual grants of $1000.
T H E  F R A N K  A.  K.  B O L A N D  S C H O L A R S H I P  in the am ount of $500 a year 
was established by an initial gift of that am ount from Mr. Boland, who was 
attorney for many years for the American H otel Association.
T H E  C H R I S T O P H E R  R Y D E R  H O U S E  S C H O L A R S H I P  is supported by an 
annual grant of $200 from D onald F. Kastner ’43 and recognizes well-rounded  
participation in student activities.
T H E  G R E A T  W E S T E R N  C H A M P A G N E  C O M P A N Y  G R A N T S - I N - A I D  are 
made available through an annual contribution of $1000. T he awards may be 
in the form either of a loan or an outright grant and are to aid any worthy 
students who may, through unforeseen circumstances, find themselves in need.
T H E  T E A  C O U N C I L  S C H O L A R S H I P S ,  which are to be granted in varying 
amounts according to need and merit, have been established by an initial grant 
of $10,000 from the T ea Council of the U nited  States.
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T H E  U N I T E D  S T A T E S  A S S O C I A T I O N  S C H O L A R S H I P S ,  which
are to be granted in varying amounts according to need and merit, have been  
established by an initial grant of $20,000 from the U n ited  States Brewers 
Association, Inc.
T H E  D O R A D O  B E A C H  S C L I O L A R S H I P S  (five), gifts of Laurance S. Rocke­
feller, who developed that resort, carry an annual stipend up to $2600 and, when  
needed, up to $1000 travel expenses over a four-year period. Open to candidates 
who are native to or have strong ties with Puerto Rico, the U.S. Virgin Islands, 
and Hawaii, and who evidence a serious interest in hotel adm inistration.
T H E  E A S T E R N  A L L - A B O A R D  C L U B  M E M O R I A L  S C H O L A R S H I P ,  honor­
ing the late John M. Collins, provides a $400 scholarship. Preference w ill be 
given to candidates from families connected with the railroad industry.
T H E  S H E R A T O N  C O R P O R A T I O N  OF A M E R I C A  S C H O L A R S H I P  repre­
sents a contribution of $250 for each graduate of the School of H otel Adminis­
tration who takes em ploym ent with that company during the previous year.
T H E  R A Y M O N D  A.  C A N T W E L L  L O A N  F U N D  was established by Mr. Cant­
well ’52, w ith a check o f $1500 he received as w inner of an Idea Bank Contest 
conducted by Admiral Sales Corporation. T h e m oney is available on easy terms.
T H E  C O R N I N G  G L A S S  W O R K S  F O U N D A T I O N  S C H O L A R S H I P S  are sup­
ported by annual grants of $2000 and are awarded on the basis of merit and 
need.
T H E  S C H O L A R S H I P  OF T H E  W A S H I N G T O N  C H A P T E R  of the Cornell 
Society of H otelm en was initiated by contributions from members of the Chapter. 
In the award, preference will be given to candidates from the W ashington area.
T H E  T E X A S  L O N E  S T A R  C L U B  M A N A G E R S ’ S C H O L A R S H I P  in the 
am ount of $250 is awarded to students interested in club management. Preference 
is given to students from Texas.
T H E  A D R I A N  P H I L L I P S  S C H O L A R S H I P  was established by the H otel Sales 
M anagem ent Association to honor Mr. Phillips, their Executive Vice President, 
who has conducted a course in hotel sales prom otion at Cornell University since 
1940. Preference is given to applicants on the basis o f their interest in  sales as 
well as their need.
T H E  T A Y L O R  F O U N D A T I O N  S C H O L A R S H I P S  are provided by the Taylor 
Scholarship Foundation, established and directed during his lifetim e by the late
S. Gregory Taylor, former president of the H otel St. Moritz in N ew  York City, 
and later directed by his brother, Charles G. Taylor, and presently by the latter’s 
widow, Marica A. Taylor. Awards are made to outstanding students on the basis 
of scholarly achievement, evidence of high moral character, promise of leadership  
in the hotel and restaurant field, and financial need. Awards up to a m axim um  of 
$3,000 annually are determ ined by the individual applicant’s resources and needs. 
A ll students accepted by or currently enrolled in the School of H otel Administra­
tion at Cornell are eligible, but preference is given to those of Greek descent.
T H E  F O O D  E Q U I P M E N T  M A N U F A C T U R E R S  A S S O C I A T I O N  S C H O L A R ­
S H I P  in the am ount of $275 is awarded to students interested in the food equip­
m ent industry.
T H E  N A T I O N A L  D I S T I L L E R S  P R O D U C T S  S C H O L A R S H I P  is supported 
by an annual grant of $1000 from the N ational Distillers Products Company.
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T H E  B A N Q U E T  M A N A G E R S  G U I L D  S C H O L A R S H I P  was established with  
a grant of $2000 to be awarded for lour years.
S C H O L A R S H I P S  for varying am ounts were established during 1962—1963 by 
these organizations. Puerto Ri co H o t e l  A ccount ant s  Association,  N o r th  Carolina 
Ho te l  Association,  Uni ted  Manufacturers .
T H E  C O R N E L L  S O C I E T Y  OF H O T E L M E N  M E M O R I A L  S C H O L A R S H I P  
has been established by individual subscriptions and a grant of $5,000 from the 
Society to memorialize the follow ing deceased alum ni of the School of H otel Ad­
ministration: W alter Mark Clist, jr., Raymond W alter W illiams.
T H E  H O W E  F O L D I N G  F U R N I T U R E  S C H O L A R S H I P ,  established by the 
m anufacturing firm of that name, is supported by an annual grant of $500 and 
particularly recognizes interest and scholarship in the field of convention hotel 
operation.
T H E  J O H N  H.  R U D D ,  JR . ,  S C H O L A R S H I P  A W A R D  was initiated by the 
Hotel Front Office Managers Association of N ew  York City in honor of John H. 
Rudd, Jr., first president of that organization. T his scholarship is awarded to a 
student who has evidenced interest in front office operation.
T H E  D O L E  C O R P O R A T I O N  S C H O L A R S H I P  was established to encourage 
the production, merchandising, and selling of food among the student body of 
the school and was initiated by that company with a grant of $1,000.
T H E  L O E W ’S H O T E L  S C H O L A R S H I P  was initiated through the generosity 
of Mr. Preston Robert Tisch, president of Loew’s Hotels, Inc., and represents an 
annual grant of $500.
T H E  D O N A L D  I R W I N  S C H O L A R S H I P  is supported by an annual donation  
of $500 from the family of D onald Irwin. It is awarded to a student in need  
of financial assistance who gives evidence of being a worthy recipient through his 
character, interest, and scholastic standing. Preference is given to a son or 
daughter of a person connected with either a wholesale grocery company or the 
mass food service feeding industry.
SCHOLARSHIPS AWARDED 
RY OTHER AGENCIES
T he follow ing scholarships, open to students or prospective students in the 
School of Hotel Administration at Cornell University, are awarded by the agen­
cies indicated. T he special procedures for applying should be noted.
T H E  H .  J. H E I N Z  C O M P A N Y  presents each year to qualified graduating high 
school seniors five scholarships of $1000 each to be used for tuition and financial 
assistance at any accredited college or university offering a four-year course in 
restaurant administration. Applicants will be judged on scholastic ability, apti­
tude and interest in food service, ability to get along with people, leadership 
qualifications, character and professional promise, and financial need. A pplica­
tions should be filed not later than March I of the year of admission with the 
Educational Departm ent of the National Restaurant Association. 1530 North 
Lake Shore Drive, Chicago 10, Illinois.
T H E  T H O M A S  I). G R E E N  M E M O R I A L  S C H O L A R S H I P  was established by 
the American H otel Association in 1957 to aid young people seeking university 
training in hotel administration. Applications should be filed not later than
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March 1 of the year of enrollm ent with the Director, Education Department, 
American H otel and M otel Association, 221 West 57th Street, New York 19, 
New York.
T H E  L O N G  I S L A M )  E OOI )  S E R V I C E  E X E C U T I V E  F O U N D A T I O N  
S C H O L A R S H I P  I N  M E M O R 1 A M  T O  R I C H A R D  O ’K A N E  is sponsored by 
the Long Island Branch of the Food Service Executive Association to assist 
high school boys and girls to pursue their education in the food service field and 
thus to help raise the standards of the food service industries. Applicants shall be 
between 17 years and 35 years of age and enrolled at, or officially accepted for 
enrollm ent at, a recognized school of culinary arts, school of dietetics, or school 
of hotel and restaurant management. Applications are to be made in writing be­
tween February 15 and May 15 of each year to Joseph M uggeo, Chairman of 
Scholarship Committee, Executive Stewards and Caterers Assn., Long Branch, 
c /o  Pilgrim Inn Restaurant, 165-01 Northern Blvd., F lushing 58, N.Y.
T H E  A R T H U R  L.  R O B E R T S  M E M O R I A L  S C H O L A R S H I P  F U N D  was 
established in memory of the late Arthur L. Roberts, who for many years was one 
of the country’s outstanding hotelm en. T he scholarship, awarded to a student 
enrolled in the School of H otel Administration at Cornell, w ill provide a maxi­
mum of §2,000 per year for four years. T his award is open to applicants who are 
residents of the state of M innesota, or to a child or grandchild of a former em­
ployee of Mr. Roberts or of the Arthur L. Roberts H otel Company. Awards are 
made by a selection committee appointed by the trustees of the fund.
GRANTS, PRIZE, AND ASSISTANTSHIPS
In addition to the scholarships named above, the School has funds in the total 
amount of $20,000 for grants-in-aid to deserving and meritorious applicants. H otel 
students are further eligible for the general University scholarships (see the sec­
tion above concerning applications for the various scholarships). These include 
the Cornell N ational Scholarships, carrying values ranging as high as full tuition  
plus $900 a year, the University Undergraduate Scholarships, $200 a year, and 
the State of N ew  York Scholarships, ranging from $200 to $350 a year, open to 
New York State residents.
T h e N ew  York State Society of Certified Public Accountants offers a prize 
“key” of the Society’s seal, appropriately engraved, a scroll, a one-year subscrip­
tion to T h e  N e w  York  Certified Publ ic A cc ount ant ,  and a certificate to the 
outstanding students in accounting.
Upperclass students ranking high in scholarship are eligible for appointm ent 
as student assistants. T hese positions pay up to $1500 a year and represent excel­
lent experience opportunities.
LOANS
Loans to promising students in need of assistance have been made possible 
by gifts to the University. It is a general policy to grant loans only to students 
who have com pleted at least one term at Cornell. A pplication should be made to 
the Office of Scholarships and Financial Aid, Day H all.
Short-term loans in small amounts may be arranged through the Secretary of 
the Cornell Society of Hotelm en, Statler H all W-104.
Ye Hosts, recognition society of the School of H otel Adm inistration, also has 
established a loan fund for students in need of temporary financial assistance.
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C O R N E L L  U N IV E R S IT Y  A N N O U N C E M E N T S
T he  Cornell Announcem ents are designed to give prospective students 
and others inform ation about the University. T h e  prospective student 
should have a copy of General In form ation;  after consulting that, he may 
wish to write for one or more of the following Announcem ents:
N ew  York State College of Agriculture  (Four-Year Course), N e w  York  
State College of Agriculture  (Two-Year  Course), College of Architecture,  
College of Arts  and Sciences, School of Education, D epartm en t  of Asian  
Studies, N ew  York State College of H o m e  Economics, School of H o te l  
A dm in istra tion , N e w  York State School of Industria l  and  Labor R e la ­
tions, M il i tary  Train ing, Sum m er School.
Announcem ents  of the College of Engineering  may also be obtained. 
Please specify if the inform ation is for a prospective student.
U ndergraduate preparation in a recognized college or university is 
required for admission to the following Cornell divisions, for which 
A nnouncements are available: G raduate School of Business and Public  
A dm in istra tion , Law  School, M edica l College, Cornell University-New  
York H osp ita l  School of Nursing, G raduate School of N u tr i t io n ,  N ew  
York State Veterinary College, G raduate School.
Requests for these publications may be addressed to
C O RN ELL U N IV ERSITY  A N N O U N CEM EN TS 
EDMUND EZRA DAY HALL, ITHACA, NEW YORK
joking  dow n toward the W ar 
em orial dorm itories fo r m en.
7- 64-12M

